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TITLE 5—ADMINISTRATIVE 
PERSONNEL 

Chapter I—Civil Service Commission 

Part 27— Temporary Civil Service Reg¬ 
ulations 

TRANSITION PROMOTIONS. TRANSFERS AND 
REAPPOINTMENTS 

Paragraph <d) (1) of § 27.16 (11 P. R. 
1431, 2435, 7929) is amended to read as 
follows: 

§ 27.16 Transition promotions, traris- 
fers, reappointments. • • * 

(d) Reappointment. (1) A former 
employee to whom this section applies 
may be reappointed within 30 days of 
separation without prior approval of the 
Commission, subject to the conditions 
prescribed by paragraph (c) of this sec¬ 
tion for inter-agency transfer: Provided , 
That this period may be extended to 90 
days in the case of an employee who 
proves by a certificate signed by the head 
of a liquidated agency by which he was 
last employed, that he had been required 
by the exigencies of the service to serve 
continuously in active duty during the 
final two months of the agency's opera¬ 
tions and through the final date of its 
legal existence. 

(Sec. 3 E. O. 9691, Feb. 4, 1946, 11 F. R. 
1381) 


courage the expansion of the production 
of certain agricultural commodities, in¬ 
cluding turkeys. The Secretary of Agri¬ 
culture in accordance with such act, 
hereby announces a change in the afore¬ 
said announcements with respect to tur¬ 
keys by limiting the period of each year 
in which purchases will be made, and 
the following statement of the commod¬ 
ities and level of price support is hereby 
substituted for the provisionr in the an¬ 
nouncements heretofore made: 

§ 9.3 Chickens and turkeys. Chick¬ 
ens (excluding chickens weighing less 
than 3*4 pounds live weight and all 
broilers) and turkeys (with purchases of 
turkeys of the 1947 crop limited to the 
period October 1947 through January 
1948 and purchases of the 1948 crop 
limited to th6 period October 1948 
through December 1948): 90 percent of 
the parity price, but in no event less than 
specified prices to be announced from 
time to time. (Sec. 4 (a), 55 Stat. 498. 
as amended, 15 U. S. C. Sup. 713a-8) 

Done at Washington, D. C. this 17th 
day of February 1947. 

[seal] Clinton P. Anderson, 
Secretary of Agriculture. 

|F. R. Doc. 47-1657; Filed, Feb. 20, 1947; 

8:46 a. m.) 


[seal] United States Civil Serv¬ 
ice Commission, 

H. B. Mitchell, 

President. 

|F. R. Doc. 47-1677; Filed, Feb. 20, 1947; 
8:45 a. m.) 
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TITLE 7—AGRICULTURE 

Subtitle A—Office of the Secretary of 
Agriculture 

Part 9—Price Support of Agricultural 
Commodities 

CHICKENS AND TURKEYS 

Public announcement has heretofore 
been made (7 F. R. 9986, 9 F. R. 4837, 
11 F. R. 2651), pursuant to the provisions 
of section 4 (a) of the act approved July 
1. 1941 (55 Stat. 498) as amended by the 
act of October 2, 1942 (56 Stat. 768), 
and the act of February 28, 1944 (58 
Stat. 105), that it was necessary to en¬ 


This order is issued pursuant to the 
authority vested in the Secretary of Ag¬ 
riculture by the item entitled “Payments 
for Agricultural Adjustment" contained 
in the Supplemental Appropriation Act, 
fiscal year 1936. 49 Stat. 1116, as 
amended; by sections 7 to 17 of the Soil 
Conservation and Domestic Allotment 
Act, as amended (16 U. S. C. 590g-590q); 
by the item entitled “Price Adjustment 
Payment to Cotton Producers" contained 
in the Third Deficiency Appropriation 
Act, fiscal year 1937, 50 Stat. 762, as 
amended and modified; by Title III of 
the Sugar Act of 1937, as amended (7 
U. S. C. 1131-1137); by sections 303 and 
372 (c) of Title m and by Title IV of the 
(Continued on next page) 


1187 



























1188 


RULES AND REGULATIONS 



Published daily, except Sundays, Mondays, 
and days following official Federal holidays, 
by the Division of the Federal Register, the 
National Archives, pursuant to the authority 
contained in the Federal Register Act, ap¬ 
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amended: 44 U. S. C., ch. 8B), under regula¬ 
tions prescribed by the Administrative Com¬ 
mittee, approved by the President. Distribu¬ 
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Documents, Government Printing Office, 
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The regulatory material appearing herein is 
keyed to the Code of Federal Regulations, 
which is published, under 50 titles, pursuant 
to section 11 of the Federal Register Act, as 
amended June 19, 1937. 
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vance. The charge for Individual copies 
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Agricultural Adjustment Act of 1938, 
as amended (7 U. S. C. 1301, 1372 (c), 
1401-1407); by the Price Adjustment 
Act of 1938, Title V of Public Law 122, 
75th Congress, 52 Stat. 819. and by sub¬ 
sequent statutes authorizing payments 
to farmers. Its purpose is to state the 
conditions under which certain debts of 
persons owing to the Government of the 
United States on account of the indebt¬ 
edness due and unpaid to any depart¬ 
ment, establishment, or independent 
agency of the Government, any corpora¬ 
tion all the stock of which is owned by 
the United States, or any bureau, admin¬ 
istration, or corporation in the Depart¬ 
ment of Agriculture, will be set off against 
any payments which may be payable to 
such persons under any of said statutes, 
consistent with protecting the interests 
of the United States and effectuating 
the purposes of said statutes. 

Sec. 

718.1 Cases in which set-offs applicable. 

718.2 Condition of set-offs. 

718.3 Priority of set-offs. 

718.4 Manner of notice. 

718.5 Effect of this part. 

Authority: §§718.1 to 718.5, Inclusive, Is¬ 
sued under 49 Stat. 1116, 1148, 50 Stat. 762, 
909, 52 Stat. 45. 65, 70. 819, 60 Stat. 237; 16 
U. S. C. 590g-590q, 7 U. S. C. and Sup. 1131- 
1137, 1303, 1372 (c). 1401-1407. 

§ 718.1 Cases in which set-offs appli¬ 
cable ■. Subject to the provisos contained 
in § 718.2, set-offs shall be made, but 
limited to, the following cases, except 
that the chief of any creditor agency 
within the Department of Agricul¬ 
ture, or his authorized representative, 
may waive or subordinate the right of 
the creditor agency to a set-off of all or 
a part of the indebtedness if he deems 
such action in the interests of the pro¬ 
gram administered by such agency: 

(a) The debtor has committed a fraud 
against the United States, or there is 
evidence establishing material misrep¬ 
resentation of fact, in securing a loan 
from the United States, without which 
fraudulent act or material misrepre¬ 
sentation the loan would not have been 
made or would have otherwise been made 
in a smaller amount. 

(b) A person is indebted to the Fed¬ 
eral Crop Insurance Corporation for any 
unpaid premium payable to it under the 
terms of a crop insurance contract or 
on account of his having received an in¬ 
demnity payment in excess of that finally 
determined to be due. 

(c) A person who is indebted to the 
Farmers Home Administration has failed 
to use the borrowed funds for the pur¬ 
poses specified in thfe written loan docu¬ 
ment, or has, in bad faith, disposed of 
property covered by a mortgage, deed 
of trust, or lien instrument given to 
secure the loan. 

(d) A person is indebted to the Field 
Service Branch, Production and Mar¬ 
keting Administration, or tp any other 
agency of the Department of Agricul¬ 
ture by reason of any payments certi¬ 
fied on vouchers or on sight-drafts by 
the Production and Marketing Admin¬ 
istration State Offices or by the County 
Agricultural Conservation Associations. 

(e) A person is indebted to the Com¬ 
modity Credit Corporation in connection 
with a loan or purchase agreement with 
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respect to which there has been failure 
to comply with the terms. 

<f) Any account or renewal thereof 
arising from the loan operations of the 
Farmers Home Administration (or 
predecessor agency) of Farm Credit Ad¬ 
ministration (1) becomes finally due on 
or after July 1, 1939, and (2) has not 
been finally settled by such creditor 
agency within a period of two years 
thereof, and, at the expiration of such 
two-year period, (i) the debtor is not a 
client of and does not have a current 
loan from such creditor agency (except 
for collection purposes); and (ii) such 
creditor agency considers a request for 
set-off in such case to be in the interest 
of its program. 

(g) The United States or a corpora¬ 
tion all the stock of which Is owned 
by the United States has secured a 
judgment against the debtor which re¬ 
mains unsatisfied. 

(h) A person is indebted to the Re¬ 
gional Agricultural Credit Corporation 
of Washington, D. C., on a limited lia¬ 
bility advance made in furtherance of 
food production, and has failed to pay 
to the corporation, pursuant to written 
agreement, the amount paid or allowed 
to him as payments from funds appro¬ 
priated by section 32 of Public Law No. 
320, 74th Congress, under the 1943 Agri¬ 
cultural Conservation Program: Pro¬ 
vided. however, That any such set-off 
shall be limited to the amount paid or 
allowed as aforesaid. 

§ 718.2 Conditions of set-offs. The 
following provisos shall apply in making 
set-offs, except that only paragraph (c) 
of this section shall apply to the case 
designated in § 718.1 (d) and paragraph 
(e) of this section shall not apply to the 
case designated in § 718.1 (h): 

(a) Request for set-off shall be on 
Form AAA-402, “Request for Set-Off 
against Payments under Programs Ad¬ 
ministered by the Field Service Branch/* 
and all the information required by 
such form mmt be included. Section 
n, “Certification/* must be signed by an 
authorized representative of the depart¬ 
ment, establishment, or independent 
agency of the Government requesting 
the set-off. Requests for set-offs by 
agencies of the Government not within 
the Department of Agriculture coming 
within paragraph (g) of § 718.1 shall be 
submitted on Form AAA-396, “Request 
and Certification to the Field Service 
Branch for Allowance of Set-Off Pursu¬ 
ant to Classification (g) of the Order 
Governing Set-offs Revised by the Sec¬ 
retary of Agriculture August 18, 1939/* 
Form AAA-396 may also be used by bu¬ 
reaus within the Department to file re¬ 
quests for set-offs coming within para¬ 
graph (g) of § 718.1. 

(b) The amount of the indebtedness 
shall be stated separately as (1) prin¬ 
cipal and (2) interest (where applicable) 
computed to the date indicated on the 
request. If the creditor agency desires 
that additional interest be computed on 
the principal, a factor (daily or monthly) 
shall be furnished for computing such 
interest. The amount to be set off shall 
not exceed the principal sum(s) owed by 
the debtor and the interest charges com¬ 


puted (in accordance with the procedure 
governing the program under which the 
indebtedness arose) to the date of prep¬ 
aration of the application for payment 
against which the set-off is to be made. 

(c) Whenever a set-off is to be effect¬ 
ed by means of a direct settlement, the 
amount of the indebtedness, insofar as 
this order is concerned, shall be reduced 
at the time the voucher is transmitted to 
the Claims Division of the General Ac¬ 
counting Office by the amount of pay¬ 
ment administratively certified subject 
to deduction. 

(d) In no case shall A payment be with¬ 
held for the purpose of making a set-off 
subsequent to the initial administrative 
certification for payment of the voucher. 

(e) In no case shall any department, 
independent agency, bureau, or admin¬ 
istration, other titan the Field Service 
Branch of the Production and Marketing 
Administration, or corporation all the 
stock of which is owned by the United 
States, communicate with any officer or 
employee of any County Agricultural 
Conservation Association, or other asso¬ 
ciation. or committee of producers, with 
a view to securing the set-off, or with a 
view to the withholding of any check is¬ 
sued pursuant to any of the above-cited 
acts which may be in, or come into, his or 
their hands awaiting delivery to the 
payee: Provided, however . That with re¬ 
spect to cases coming within paragraph 
(g> of § 716.1 inquiry may be made at the 
office of the County Agricultural Con¬ 
servation Association as to whether the 
judgment-debtor has filed with respect 
to a particular crop year an intention to 
participate in one or more of the pro- 
grams^administered by the Field Service 
Branch. 

(f) Forms AAA-396 and AAA-402 ex¬ 
ecuted by bureaus, administrations, or 
corporations within the Department of 
Agriculture, shall be filed with the ap¬ 
plicable State offices of the Production 
and Marketing Administration. Forms 
AAA-396 and AAA-402 executed by agen¬ 
cies of the Government not within the 
Department of Agriculture shall be filed 
with the Director of the Field Service 
Branch, or, with the prior approval of the 
Director, may be filed with-the applicable 
State office. 

§ 718.3 Priority of set-offs. Irrespec¬ 
tive of the time of recordation on the reg¬ 
ister of indebtedness in the office of the 
county agricultural conservation asso¬ 
ciation, any claim to the right of set-off 
made by the Department of Agriculture 
shall have priority over any claim to such 
right made by any other department, in¬ 
dependent agency, or establishment of 
the Government, and claims within the 
Department of Agriculture shall be satis¬ 
fied in the following order of priority, 
namely: Field Service Branch, Sugar 
Branch, Commodity Credit Corporation, 
Federal Crop Insurance Corporation, 
Farmers Home Administration, and 
Farm Credit Administration. 

§ 718.4 Manner of notice. The head 
of any department, independent agency, 
or establishment of the Government, in¬ 
cluding any administration or bureau of 
the Department of Agriculture, desiring 


that set-offs be made in any cases com¬ 
ing within the terms of this part, shall 
give written notice to that effect to the 
Director of the Field Service Branch in 
order that the necessary procedure may 
be established and approved by him. 
The Director of the Field Service Branch 
is hereby authorized to revise such exist¬ 
ing forms and to issue such new forms 
and procedures as may be required from 
time to time for the proper administra¬ 
tion of this part. 

§ 718.5 Effect of this part. This part 
supersedes the Revised Order Governing 
Set-Offs entered by the Secretary of Ag¬ 
riculture May 8. 1937 (as revised October 
20. 1943). 

Done at Washington, D. C., this 17th 
day of February 1947. 

i seal] Clinton P. Anderson, 

Secretary of Agriculture . 

(F. R. Doc. 47-1658; Filed, Feb. 20, 1947; 

8:45 a. m.| 

TITLE 6—AGRICULTURAL CREDIT 

Chapter I—Farm Credit Administra¬ 
tion, Department of Agriculture 

Subchapter A—Administrative Provisions 
| FCA Order 4461 

Part 3—Functions of Administrative 
Officers 

authority, and designation of order of 

PRECEDENCE, OF DEPUTY INTERMEDIATE 
CREDIT COMMISSIONER. ASSISTANT INTER¬ 
MEDIATE CREDIT COMMISSIONER, AND 
ASSISTANT DEPUTY INTERMEDIATE CREDIT 
COMMISSIONER TO ACT AS INTERMEDIATE 
CREDIT COMMISSIONER IN ABSENCE OF 
LATTER 

Section 3.31 (9 F. R? 191) of Title 6, 
Code of Federal Regulations, is hereby 
amended to read as follows: 

§ 3.31 Authority, and designation of 
order of precedence, of Deputy Interme¬ 
diate Credit Commissioner, Assistant In¬ 
termediate Credit Commissioner, and 
Assistant Deputy Intermediate Credit 
Commissioner to act as Intermediate 
Credit Commissioner in the absence of 
the latter. Arthur C. Sullivan, Deputy 
Intermediate Credit Commissioner, is 
hereby authorized to execute and per¬ 
form all functions, powers, authority, 
and duties pertaining to the office of In¬ 
termediate Credit Commissioner in the 
event that the Intermediate Credit Com¬ 
missioner is unavailable to act by reason 
of absence from the central office of the 
Farm Credit Administration or for any 
other cause. 

Martin H. Uelsmann, Assistant Inter¬ 
mediate Credit Commissioner, is hereby 
authorized to execute and perform all 
functions, powers, authority, and duties 
pertaining to the office of Intermediate 
Credit Commissioner in the event that 
the Intermediate Credit Commissioner 
and Deputy Intermediate Credit Com¬ 
missioner Arthur C. Sullivan are unavail¬ 
able to act by reason of absence from 
the central office of the Farm Credit Ad¬ 
ministration or for any other cause. t 
Franklin D. Van Sant. Assistant Deputy 
Intermediate Credit Commissioner, is 







1190 


RULES AND REGULATIONS 


hereby authorized to execute and per¬ 
form all functions, powers, authority, 
and duties pertaining to the office of 
the Intermediate Credit Commissioner 
in the event that the Intermediate 
Credit Commissioner, Deputy Interme¬ 
diate Credit Commissioner Arthur C. 
Sullivan, and Assistant Intermediate 
Credit Commissioner Martin H. Uels- 
mann are unavailable to act by reason 
of absence from the central office of the 
Farm Credit Administration or for any 
other cause. 

(Sec. 80 <b>. 48 Stat. 273; 12 U. S. C. 
638 (b); E. O. 6084. Mar. 27, 1933. 6 F. R. 
1.1 <m)) 

I seal] I. W. Duggan, 

Governor. 

February 17, 1947. 

| F. R. Doc. 47-1679; Filed. Feb. 20, 1947; 
8:45 a. m.l 


Subchapter F—Banks for Cooperatives 
IFCA Order 4471 

Part 70— Loan Interest Rates and 
Security 

interest rate on continental commodity 

LOANS 

Section 70.81 (8 F. R. 12037) of Title 6 
of the Code of Federal Regulations is 
hereby amended, effective March 1,1947, 
to read as follows: 

§ 70.81 Interest rate on Continental 
Commodity Loans. Except as specified 
in § 70.81-50, and except as provided in 
this section with respect to the Berkeley 
Bank for Cooperatives, the rate of inter¬ 
est on all loans upon the security of 
commodities made on or after February 
24, 1939, by any district bank for cooper¬ 
atives, the Central Bank for Coopera¬ 
tives, or from the Revolving Fund author¬ 
ized by the Agricultural Marketing Act 
(sec. 7, 46 Stat. 14; 12 U. S. C. 1141e), as 
amended, for the purposes specified in 
section 7 (a) (1) of that act, shall be V /2 
per centum per annum. The rate of 
interest on all such loans made on or 
after March 1,1947, by the Berkeley Bank 
for Cooperatives shall be 1% per centum 
per annum. 

(Secs. 34, 41, 48. Stat. 262, 264, sec. 11, 
49 Stat. 316; 12 U. S. C. 1134c, 1134J, 
1141f) 

[seal] I. W. Duggan, 

Governor . 

February 17, 1947. 

|F. R. Doc. 47-1680; Filed. Feb. 20, 1947; 
8:47 a. m.J 


TITLE 31—MONEY AND 
FINANCE 

Chapter I—Monetary Offices, 
Department of the Treasury 

11947 D^pt. Clrc. No. 1] 

Part 129— Values of Foreign Moneys 

QUARTER BEGINNING JANUARY 1, 1947 

January 1,1947. 

5129.10 Calendar year 1947 —(a) 
Quarter beginning January 1 , 1947. Pur¬ 
suant to section 522, Title IV, of the Tariff 


Act of 1930. reenacting section 25 of the 
act of August 27, 1894, as amended,- the 
following estimates by the Director of the 
Mint of the values of foreign monetary 
units are hereby proclaimed to be the 
values of such units in terms of the money 
of account of the United States that are 
to be followed in estimating the value of 
all foreign merchandise exported to the 
United States during the quarter begin¬ 
ning January 1. 1947, expressed in any 
such foreign monetary units: Provided, 
however. That if no such value has been 


proclaimed, or if the value so proclaimed 
varies by 5 per centum or more from a 
value measured by the buying rate in the 
New York market at noon on the day of 
exportation, conversion shall be made at 
a value measured by such buying rate as 
determined and certified by the Federal 
Reserve Bank of New York and published 
by the Secretary of the Treasury pur¬ 
suant to the provisions of section 522, 
Title IV. of the Tariff Act of 1930. 

I seal I E. H. Foley, Jr., 

Acting Secretary oj the Treasury. 


|The value of foreign monetary units, as shown below In terms of United States money, is the ratio between the legal 
gold content of the foreign unit and the legal gold content of the United states dollar. It should he noted that this 
value, with respect to most countries, varies widelyTrom the present exchange rates. Countries not having n legally 
defined gold monetary unit, or those for which current Information Is not available, are omitted) 


Country 

Monetary unit 

Value in 
terms of 
< B 
money 

Brazil___ 

Cruzeiro. 

$0.2025 

Canada and New¬ 

Dollar. 

1.6931 

foundland. 



Colombia.. 

Peso... 

. .5714 

Cuba.. 

Peso... 

1.0000 

Egypt. 

Ethiopia. 

Pound (100 piasters)... 
Dollar. 

8.3692 
.4025 

Finland. 

Markka. 

.0426 

Great Britain. 

Pound sterling. 

8.2397 

Guatemala.. 

Quetzal. 

1.0000 

Haiti. 

Gourde...... 

.2000 

Hungary. 

Forint. 

.0852 

Ireland. 

Pound . 

8. 2397 

Nicaragua. 

Cordoba. 

1.6933 

Panama.. 

Balboa. 

1.0000 

Peru. 

Sol. 

.4740 

Rumania. 

Leu. 

.0101 

Sweden. 

Krona... 

.4537 

Union of South 

Pound. 

8.2397 

Africa. 



Union of Soviet So¬ 

Ruble___ 

.1981 

cialist Republics. 



Uruguay.. 

Peso. 

.6583 

Venezuela_ 

Bolivar. 

.3267 





Remarks 


Decree law of Oct. 6, 1942. established the cruzeiro as the 
unit of currency, replacing the milreis. Conversion of 
notes into gold suspended Nov. 22, 11*30. 

Redemnt ion of notes Into gold susj>ended. Export of gold 
prohibited except under license. 

Present gold content of .56424 grams of gold 9/10 fine estab¬ 
lished by law of Nov. 19, T93S, effective Nov, 30, 193* 
Obligation to sell gold suspended Sept. 24. 1931. 

Gold content of .9873 gram 9/10 fine established by Law No. 
244 of May 22, 1934, and confirmed by Law No. 410 of 
Aug. 10, 1934. 

Conversion of notes into gold suspended Sept. 21,1931. 

New unit established by Proclamation of the Emperor 
on May 25. 1945. effective July 23, 1945. 

Conversion of notes into gold suspended Oct. 12, 1931. 

Obligation to sell gold at legal monetary par suspended 
Sept. 21. 1931. 

Decree No. 203 of Dec. 10, 1945, defined the monetary unit 
as 15 }*ii grains gold 9/10 fine. Conversion of notes into 
gold susjiendcd Mar. 0, 1933. 

National bank notes redeemable on demand in U. S 
dollars. 

New unit based on 13,210 forint per kilogram fine gold, 
effective July 1940. 

Con version of notes into gold suspended Sept. 21,1931. 

Embargo on gold exports Nov. 13, 1931. 

U. S. money principal circulating medium. 

Conversion of notes into gold suspended May 18, 193;; 
exchange control established Jan. 23, 1945. 

Exchange control established May 18, 1932. 

Conversion of notes into gold sus|>endcd Sept. 29,1931. 

Conversion of notes into gold suspended Dec. 28,1932. 

On basis of 5.6807 rubles per gram of fine gold. 

Present gold content of 0.585018 grams fine established by 
law of Jan. 18, 193,8. Conversion of notes into gold ap¬ 
pended Aug. 2, 1914; exchange control established 
Sept. 7,1931. 

Exchange control established Dec. 12, 1936. 


(Sec. 25, 28 Stat. 552, sec. 403, 42 Stat. 17, sec. 522, 42 Stat. 974, sec. 522, 46 Stat. 739; 
31 U. S. C. 372) 

[F. R. Doc. 47-1681; Filed. Feb. 20. 1947; 8:45 a. m.) 


TITLE 14—CIVIL AVIATION 

Chapter II—Administrator of Civil 
Aeronautics, Department of Com¬ 
merce 

Part 555—Acquisition by Public Agen¬ 
cies for Public Airport Purposes of 
Land 4 Owned or Controlled by the 
United States 

COVENANTS IN INSTRUMENTS OF CONVEYANCE 

Acting pursuant to the authority 
vested in me by section 16 of the Federal 
Airport Act (Pub. Law No. 377, 79th 
Cong., 60 Stat. 170), I hereby amend 
Part 555 of the regulations of the Ad¬ 
ministrator of Civil Aeronautics, as fol¬ 
lows: 

By amending § 555.11 (a) (1) (12 
F. R. 145) to read as follows: 

§ 555.11 Covenants , reservation clause , 
and reverter clause in instruments of 
conveyance , (a) f • • 


(1) Covenaiits. The Administrator 
will request the inclusion in the instru¬ 
ment of conveyance of such covenants 
as he may deem necessary in the specific 
case involved to assure that the lands 
requested will be used for the operation, 
or the development and operation, of a 
public airport, and in addition, a cove¬ 
nant to the effect that any subsequent 
transfer will be subject to all the 
covenants, conditions and limitations 
contained in said instrument of convey¬ 
ance. 

This amendment shall become effec¬ 
tive upon publication in the Federal 
Register. 

(Pub. Law No. 377, 79th Cong., 60 Stat. 
170) 

[seal] T. P. Wright, 

Administrator of Civil Aeronauties. 

IF. R. Doc. 47-1665; Filed, Feb. 20, 1947; 

8:46 a. m.J 
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TITLE 32—NATIONAL DEFENSE 

Chapter IX—Office of Temporary Con¬ 
trols, Civilian Production Adminis¬ 
tration 

Authority: Regulations In this chapter un¬ 
less otherwise noted at the end of documents 
affected, issued under sec. 2 (a), 64 Stat. 676, 
as amended by 55 Stat. 236, 56 Stat. 177. 68 
Stat. 827 and 59 Stat 658, Public Laws 388 
and 475, 79th Cong.; E. O. 9024 , 7 F. R. 329; 
E. O. 9040. 7P. R. 527; E. O. 9125, 7 F. R. 2719; 
E. O. 9599, 10 F. R. 10155; E. O. 9638. 10 F. R. 


12591; C. P. A. Reg. 1, Nov. 5. 1945, 10 F. R. 
13714; Housing Expediter’s Priorities Order 1, 
Aug 27, 1946. 11 F. R. 9507; E. O. 9809, Dec. 12. 
1946, 11 F. R. 14281; OTC Reg. 1, 11 F. R. 
14311. 

Part 3293 —Chemicals 

(General Allocation Order M-300, Appendices 
A, B and C, as Amended Feb. 20, 1947] 

CHEMICAL AND ALLIED PRODUCTS 

Appendices A, B and C of General Allo¬ 
cation Order M-300, § 3293.1000, are 
amended to read as follows: 


Appendix A-Allocation Using Forms CPA-2945 and CPA-2940 
Note: Appendix A amended February 20, 1947. 

No Materials Scheduled 


Appendix B— Allocation Using Suppliers’ Form CPA-2947 With Customers’ Use Certificates 
tfbTK: Appendix B amended February 20,1947. 


Material 

Schedule 

Suppliers’ filing 
date (CPA-3947) 

Small order exemption 
per allocation period 
(or other specified 
period).—No certifi¬ 
cate required 

Report on Form 
CPA-3442 

Initial allocation 
date and alloca¬ 
tion period 

0) 

(2) 

(3) 

(4) 

(5) 

(6) 

Streptomycin. 

119 (issued 
2-21-46). 

20 Ih... 

None (no certificates 
required). 

On Form CPA- 
2947. 

3-1-46: month. 


Appendix C—Allocation Using Form CPA-2947 for Suppliers With Customers’ Form CPA-2945 for Large 
Orders and Us* Certificates ro» Intermediate Order 


Note: Appendix C amended February 20.1947. 


Material 


Schedule 


Customers' applications 


On Form CPA-2945, filing date 
and quantities per allocation 
period from ail suppliers 


Use certificate quantities per 
allocation period from all 
suppliers 


< 1 ) 


( 2 ) 


Phenolic resin molding 
compounds. 


121 (issued 8-6-46). 


5th... 


(3) 


None. 


(4) 


Small order exemption per 
allocation period (or other 
specified period) 

Suppliers' filing date 
(CPA-2947) 

Report on Form CPA-3442 

Initial allocation (late and 
allocation period 

(ft) 

(6) 

(7) 

(3) 

50 pounds.. ................. 

10th . 

None_ _ r 

8-1-46; month. 





Issued this 20th day of February 1947. 

Civilian Production 
Administration, 

By J. Joseph Whelan, 
Recording Secretary . 

|F. R. Doc. 47-1732; Filed, Feb. 20, 1947; 
11:34 a. m.J 

TITLE 39—POSTAL SERVICE 

Chapter I—Post Office Department 

Part 22 —Treatment of Mail Matter Re¬ 
ceived From Foreign Countries In¬ 
volving the Customs Revenue 

joint regulations adopted by secretary 
of treasury and postmaster general 
governing treatment of mail matter 
received from foreign countries in¬ 
volving customs revenue 

In § 22.16 Postmasters to collect duty 
and forward same to customs officer 
(39 CFR, 10 F. R. 748, 11 F. R. 849) make 
the following changes: 


Amend paragraph (d) to read as fol¬ 
lows : 

(d) Customs officers issuing mail en¬ 
tries shall review their records of such 
entries weekly and promptly request 
postmasters on form 3439 to account for 
entries not returned within 30 days after 
the date of issuance thereof accom¬ 
panied by the duty or proper evidence 
of exemption from duty. Should the 
postmaster fail to make proper account¬ 
ing within a reasonable time, the facts 
shall be reported to the Chief Inspector, 
Post Office Department, Washington, 
D. C., for investigation, unless the ac¬ 
countable sum involved is $10 or less 
and the report of the postmaster or other 
circumstances indicate to the collector 
that an investigation by the chief inspec¬ 
tor is not warranted. In the case of de¬ 
linquencies arising at ports of entry 
other than headquarters ports, the re¬ 
port to the chief inspector shall be made 
through the headquarters port. The 
chief inspector shall promptly advise the 
collector of customs of the result of the 
investigation. 


(R. S. 161. 396, secs. 304. 309, 42 Stat. 
24, 25. Sec. 498, 46 Stat. 728; 5 U. S. C. 
22, 369, 19 U. S. C. 1498) 

E. H. Foley. Jr.. 

Acting Secretary of the Treasury. 

[seal] Robert E. Hannegan, 
Postmaster General. 

(F. R. Doc. 47-1656; FUed, Feb. 20. 1947; 

8:46 a. m.| 

TITLE 42—PUBLIC HEALTH 

Chapter I—Public Health Service, 
Federal Security Agency 

Part 14— Allowances to Filipino 
Trainees 

Sec. 

14.1 Definitions. 

14.2 Allowances. 

14.3 Additional provisions. 

Authority: §§ 14.1 to 14.3, Inclusive, issued 
under secs. 305. 311 (c) and (d), 60 Stat. 136, 
139; 50 U. S. C., App. Sup. 1785, 1791. 

§ 14.1 Definitions. As used in this 
part, terms shall have the following 
meanings: 

(a) Program. The program carried 
on by and under the supervision of the 
Surgeon General of the Public Health 
Service (hereinafter referred to as the 
Service) for the training of Filipinos in 
public health methods and administra¬ 
tion pursuant to the provisions of sec¬ 
tions 305 and 311 (c) and (d) of the 
Philippine Rehabilitation Act of 1946. 

(b) Trainee. A person receiving train¬ 
ing or instruction under the program. 

(c) Baggage. Public property, or pri¬ 
vate property to be used exclusively for 
official business, and wearing apparel 
needed by a trainee while engaged in 
travel or in receiving training, together 
with the necessary containers. 

(d) Excess baggage. Baggage in ex¬ 
cess of the weight or of a size greater 
than that carried free by persons en¬ 
gaged in transportation. 

§ 14.2 Allowances . A trainee shall re¬ 
ceive allowances with respect to the fol¬ 
lowing: 

(a) Transportation . First-class ac¬ 
commodations on steamship, airplane, 
railway, or other means of conveyance, 
from his home in the Philippines to the 
first place at which he is to study or 
receive training, and from such place, 
or other place to which he has been au¬ 
thorized to go, to his home; and reim¬ 
bursement for necessary taxi fares. 

(b) Per diem in lieu of subsistence. 
(1) Per diem of $7.00, in lieu of subsist¬ 
ence and all incidental expenses, includ¬ 
ing gratuitous fees, et cetera, while trav¬ 
eling to and from the United States (ex¬ 
cept for the period spent on sea-going 
vessels); while on authorized or emer¬ 
gency stop-overs; and while in a travel 
status within the United States, which 
status shall terminate on the day a 
trainee arrives at the first place where 
he is to study or receive training and 
shall recommence on the day he leaves 
that place, or other place to which he has 
been authorized to go, to return to his 
home. 

(2) Per diem of $3.50, unless another 
rate not to exceed $7.00 is authorized, in 
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lieu of subsistence and all incidental ex¬ 
penses including gratuitous fees, and the 
cost of steamer chairs, rugs and cushions, 
et cetera, while traveling on sea-going 
vessels outside the continental limits of 
the United States. 

(c) Baggage charges. Reimburse¬ 
ment, upon presentation of receipts, or 
shipping charges for baggage, as follows: 

(1) If travel is performed by air, for 
excess baggage not to exceed 50 pounds 
in weight, when shipped as excess bag¬ 
gage or by air express. 

(2) If travel is performed by means 
other than air, for a total of 250 pounds 
in weight, including all baggage carried 
free. 

(d) Additional alloivance. An allow¬ 
ance of $25 for the first month or frac¬ 
tion thereof while engaged in traveling 
from his home to the United States, com¬ 
mencing on the day of departure, in 
addition to all other allowances. 

(e) Books and equipment. Not to ex¬ 
ceed $100 for books, equipment and re¬ 
lated incidental expenses. 

(f) Tuition. Actual tuition costs and 
related fees. Payment of such costs and 
fees shall be made by the Service di¬ 
rectly to the institution or facility con¬ 
cerned upon presentation of an itemized 
voucher countersigned by the trainee. 


(g) Clothing. Not to exceed $200 for 
winter clothing not normally worn by a 
trainee but necessary to enable him to 
participate in the program, upon prior 
individual authorization. 

(h) Travel. For travel from one place 
of study or training to another, or for 
travel in furtherance of study or train¬ 
ing, lowest first-class transportation 
available on a common carrier; or reim¬ 
bursement for expenses not exceeding 
the minimum cost of such transporta¬ 
tion; and, in either event, reimburse¬ 
ment for necessary taxi fares. 

<i) Maintenance. An amount to be 
fixed individually for each trainee, but 
not to exceed $180 per month, beginning 
with the day upon which a trainee arrives 
at his first place of study or training, 
and not to exceed twelve months of 
study or training. The allowance au¬ 
thorized by this paragraph shall be pay¬ 
able in semimonthly installments. 

§ 14.3 Additional provisions. The 
foregoing provisions shall be subject to 
the following: 

(a) Compulation of fractional days. 
In computing per diem, allowances, and 
other payments which may become pay¬ 
able to a trainee, fractional days shall be 
counted as full days, the status at the 


end of the calendar day determining the 
•status for the whole day. 

(b) Emergency or additional author¬ 
ization. Any emergency or additional 
payment deemed necessary under the 
program, if allowable under existing law, 
may be authorized whether or not specifi¬ 
cally provided for in this part. 

(c) Cancellation . If, in the judgment 
of the Surgeon General or his authorized 
representative, a trainee has not main¬ 
tained a satisfactory record of perform¬ 
ance, or has otherwise become unfit to 
receive training or instruction, his 
training or instruction shall be termi¬ 
nated and he s*hall not thereafter receive 
any further allowances under paragraphs 
(e). (f). (g). (h), or (i) of § 14.2. 

Effective date. The provisions of this 
part shall become effective upon The 
date of their publication in the Federal 
Register. 

[seal] Thomas Parran, 

Surgeon General. 

Approved: February 18, 1947. 

Watson B. Miller, 

Federal Security Administrator. 

[F. R. Doc. 47-1690; Filed. Feb. 20, 1947; 

8:46 a. m.l 


PROPOSED RULE MAKING 


FEDERAL SECURITY AGENCY 

Food and Drug Administration 

[21 CFR, Part 19] 

| Docket No. FDC-46) 

Standards of Identity for Cheeses, 
Processed Cheeses, Cheese Foods, 
Cheese Spreads, and Related Foods 

NOTICE OF HEARING 

In the matter of proposals to amend 
the definitions and standards of identity 
for Cheddar cheese, washed curd cheese, 
and colby cheese and to establish defini¬ 
tions and standards of identity for other 
cheeses, processed cheeses, cheese foods, 
cheese spreads, and related foods. 

Notice is hereby given that the Admin¬ 
istrator of the Federal Security Agency 
on his own initiative, in accordance with 
the provisions of sections 401 and 701 of 
the Federal Food, Drug, and Cosmetic 
Act (52 Stat. 1046. 1055; 21 U. S. C. 341, 
371 > will hold a public hearing commenc¬ 
ing at 10 o’clock in the morning of April 
8, 1947 in Room 5541 Social Security 
Building, Independence Avenue between 
Third and Fourth Streets Southwest, 
Washington, D. C.. for the purpose of re¬ 
ceiving evidence upon the basis of which 
regulations may be promulgated amend¬ 
ing the definitions and standards of iden¬ 
tity for Cheddar cheese, washed curd 
cheese, and colby cheese, and establish¬ 
ing reasonable definitions and standards 
of identity for Cheddar cheese for manu¬ 
facturing, washed curd cheese for manu¬ 
facturing, colby cheese for manufactur¬ 
ing, granular cheese, granular cheese for 


manufacturing, swiss cheese, swiss cheese 
for manufacturing, brick cheese, brick 
cheese for manufacturing, muenster 
cheese, edam cheese, gouda cheese, blue 
mold cheese, camembert cheese, limbur- 
ger cheese, monterey cheese, high mois¬ 
ture jack cheese, provolone cheese, par- 
mesan cheese, monte cheese, modena 
cheese, romano cheese, asiago fresh 
cheese, asiago medium cheese, asiago old 
cheese, gorgonzola cheese, cook cheese, 
hard cheese, semi-soft cheese, soft rip¬ 
ened cheese, noekkelost cheese, pasteur¬ 
ized process cheese, pasteurized process 
cheese with fruits, vegetables, and meats, 
pasteurized process pimento cheese, pas¬ 
teurized process cheese foods, pasteur¬ 
ized process cheese foods with fruits, 
vegetables, and meats, pasteurized proc¬ 
ess cheese spreads, pasteurized process 
cheese spreads with fruits, vegetables, and 
meats, cold pack cheese, cold pack cheese 
foods, cold pack cheese foods with fruits, 
vegetables, and meats, and other related 
foods if the evidence so indicates. 

Edward E. Turkel is hereby desig¬ 
nated presiding officer to conduct the 
hearing, in the place of the Adminis¬ 
trator, with full authority to administer 
oaths and affirmations and to do all 
other things appropriate to the conduct 
of the hearing. The presiding officer is 
required to certify the entire record of 
the proceedings to the Administrator for 
initial decision. 

The hearing will be conducted in ac¬ 
cordance with the rules of practice pro¬ 
vided therefor. 

At the hearing evidence will be re¬ 
stricted to testimony and exhibits that 


are relevant and material to the issues 
contained in the proposals. 

Proposed regulations, embodying in 
part suggestions of members of the af¬ 
fected industry, are set forth below. 
These proposals are subject to adoption, 
rejection, amendment, and modification, 
in whole or in part, as the evidence of 
record adduced at the hearing may 
require. 

Proposed amendments to the defini¬ 
tions and standards of identity of Ched¬ 
dar cheese, cheese; washed curd cheese, 
soaked curd cheese; colby cheese: For 
convenience a definition and standard 
of icfcntity for each of these foods which 
includes the proposed amendments fol¬ 
lows. The proposed changes are set 
forth in brackets. 

§ 19.500 Cheddar cheese , cheese; iden¬ 
tity. (a) Cheddar cheese, cheese, is the 
food prepared from milk by the pro¬ 
cedure set forth in paragraph (b) of 
thjs section, [or by another procedure: 
Provided , The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth 
in paragraph (b) of this section is usedl. 
It contains not more than 39 percent 
of moisture, and its solids contain not 
less than 50 percent of milk fat. as de¬ 
termined by the methods prescribed in 
paragraph (c) of this section. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria, present in such milk 
or added thereto. I Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
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as anhydrous calcium chloride) of the 
weight of such milk.] Harmless artificial 
coloring may be added. Sufficient ren¬ 
net is added to set the milk to a semi- 
soiid mass. The mass is so cut, stirred, 
and heated with continued stirring, as 
to promote [and regulate] the separation 
of whey and curd. The whey is drained 
off and the curd is matted into a cohesive 
mass. The mass is cut into slabs which 
are so piled and handled as to promote 
the drainage of whey and the develop¬ 
ment of acidity. The slabs are then cut 
into pieces, which may be rinsed by 
sprinkling or pouring water over them, 
with free and continuous drainage;- but 
the duration of such rinsing is so limited 
that only the whey on the surface of 
such pieces is removed. The curd is 
salted, stirred, further drained, and 
pressed into forms. [A harmless enzyme 
preparation, containing one or more of 
the following enzymes, may be added at 
any time during the above described 
process: Amylase, catalase, erepsin, 
lipase, papain, pepsin, sucrase, trypsin, 
lactase, bromelin, zymase, chymotrypsin. 
The solids content of the enzyme prepa¬ 
ration added dees not exceed 0.1 percent 
of the w f eight of the milk used.] 

[In case the milk used is not pasteur¬ 
ized, the curd made therefrom after being 
pressed into forms is held in storage at 
a temperature of not less than 35° P. for 

not less than_days. The pressed 

curd may be coated with paraffin or other 
similar material, but such paraffin or 
other similar material is not colored red 
or green.] 

(c) Determine moisture by the method 
prescribed Ton page 336, § 22.124 un¬ 
der “Moisture-Official”] and milk fat 
by the method prescribed [on page 337, 
§ 22.130 under “Pat-Official”], of “Official 
and Tentative Methods of Analysis of 
the Association of Official Agricultural 
Chemists”, [Sixth Edition, 1945]. Sub¬ 
tract the percent of moisture found from 
100; divide the remainder into the per¬ 
cent of milk fat found; the quotient mul¬ 
tiplied by 100 shall be considered to be 
the percent of milk fat contained in the 
solids. 

(d) For the purposes of this section: 

(1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, [concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Cheddar cheese shall be deemed not to 
have been made from pasteurized milk 
if 0.25 gm portion shows a phenol equiva¬ 
lent of more than micrograms when 
tested by the method of Sanders and 
Sager as published in “Journal of Dairy 
Science,” November 1946 Vol. XXIX 
No. 11. pages 737-749.] 

§ 19.505 Washed curd cheese, soaked 
curd cheese; identity, (a) Washed curd 
cheese, soaked curd cheese, is the food 
prepared from milk by the procedure 


set forth in paragraph (b) of this sec¬ 
tion [or by another procedure: Provided, 
The chemical and physical properties 
of the finished cheese are the same as 
when the procedure set forth in para¬ 
graph (b) of this section is used]. It 
contains not more than 42 percent of 
moisture, and its solids contain not less 
than 50 percent of milk fat, as deter¬ 
mined by the methods prescribed in 
paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized, 
and which may be warmed, is subjected 
to the action of harmless lactic-acid pro¬ 
ducing bacteria, present in such milk or 
added thereto. [Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk.] Harmless artifi¬ 
cial coloring may be added. Sufficient 
rennet is added to set the milk to a semi- 
solid mass. The mass is so cut, stirred, 
and heated with continued stirring, as 
to promote [and regulate J the separation 
of whey and curd. The whey is drained 
off and the curd is matted into a cohe¬ 
sive mass. The mass is cut into slabs 
which are so piled and handled as to 
promote the drainage of whey and the 
development of acidity. The slabs are 
then cut into pieces, cooled in water, 
and soaked therein until the whey is 
partly extracted and water is absorbed. 
The curd is drained, salted, stirred, and 
pressed into forms. 

[A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: amyl¬ 
ase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome¬ 
lin, Zymase, chymotrypsin. The solids 
content of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom after be¬ 
ing pressed into forms is held in storage 
at a temperature of not less than 35° F. 

for not less than_days. The pressed 

curd may be coated with paraffin, or 
other similar material but such paraffin 
or other similar material is not colored 
red or green.] 

(c) For the purpose of this section: 

• (1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, [concentrated skim milk and/or 
non-fat dry milk solids.] 

(3) [Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for not less than 30 minutes, or at a time 
and temperature equivalent thereto in 
phosphatase destruction. Washed curd 
cheese shall be deemed not to have been 
made from pasteurized milk if 0.25 gm 
shows a phenol equivalent of more than 

_micrograms when tested by the 

method of Sanders and Sager published 
in “Journal of Dairy Science,” November 
1946 Vol. XXIX No. 11 pages 737-749.] 

§ 19.510 Colby Cheese; Identity, (a) 
Colby cheese is the food prepared from 
milk by the procedure set forth in para¬ 
graph (b) of this section, [or by another 


procedure: Provided , The chemical and 
physical properties of the finished cheese 
are the same as when the procedure set 
forth in paragraph (b) of this section is 
used]. It contains not more than 40 per¬ 
cent of moisture, and its solids contain 
not less than 50 percent of milk fat, as 
determined by the methods prescribed in 
paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid-pro- 
ducing bacteria, present in such milk or 
added thereto. [Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than .02 percent (calculated as an¬ 
hydrous calcium chloride) of the weight 
of such milk.] Harmless artificial color¬ 
ing may be added. Sufficient rennet is 
added to set the milk to a semi-solid mass. 
The mass is so cut, stirred and heated 
with continued stirring, as to promote 
[and regulate^ the separation of whey 
and curd. A part of the whey is drained 
off and the curd is cooled by adding 
water, the stirring being continued so as 
to prevent the pieces of curd from mat¬ 
ting. The curd is drained, salted, stirred, 
further drained, and pressed into forms. 

[A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, 
zymase, chymotrypsin. The solids con¬ 
tent of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom after be¬ 
ing pressed into forms is held in storage 
at a temperature of not less than 35° F. 

for not less than_days. The pressed 

curd may be coated with paraffin or other 
similar material but such paraffin or 
other similar material is not colored red 
or green.] 

(c) For the purposes of this section: 

(1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, [concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Colby cheese shall be deemed not to have 
been made from pasteurized milk if 0.25 
gm shows a phenol equivalent of more 

than_micrograms when tested by 

the method of Sanders and Sager pub¬ 
lished in “Journal Dair y Science,” No¬ 
vember 1946, Vol. XXIX No. 11, pages 
737-749.] 

Suggested definitions and standards 
for other cheeses for which standards 
have not heretofore been adopted, fol-' 
low: 

§ 19.502 Cheddar cheese lor manu¬ 
facturing; identity. (a) Cheddar cheese 
for manufacturing is the food prepared 
by the procedure set forth in paragraph 
(b) of this section, or by another pro¬ 
cedure: Provided , The chemical and 
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physical properties of the finished cheese 
are the same as when the procedure set 
forth in paragraph (b) of this section 
is used. It contains not more than 39 
percent of moisture and its solids con¬ 
tain not less than 50 percent of milk fat 
as determined by the methods prescribed 
in paragraph (c) of § 19.500. 

(b) Milk, which may be warmed, is 
subjected to the action of harmless 
lactic-acid-producing bacteria, present 
in such milk or added thereto. Purified 
calcium chloride may be added in a 
quantity of not more than 0.02 percent 
(calculated as anhydrous calcium chlo¬ 
ride) of the weight of such milk. Harm¬ 
less artificial coloring may be added. 
Sufficient rennet is added to set the milk 
to a semi-solid mass. The mass is so 
cut, stirred, and heated with continued 
stirring, as to promote and regulate the 
separation of whey and curd. The whey 
is drained off and the curd is matted 
into a cohesive mass. The mass is cut 
into slabs which are so piled and han¬ 
dled as to promote the drainage of whey 
and the development of acidity. The 
slabs are then cut into pieces, which may 
be rinsed by sprinkling or pouring water 
over them, with free and continuous 
drainage; but the duration of such 
rinsing is so limited that only the whey 
on the surface of such pieces is removed. 
The curd is salted, stirred, further 
drained, and pressed into forms. A 
harmless enzyme preparation, contain¬ 
ing one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome- 
lin, zymase, chymotrypsin. The solids 
content of the enzyme preparation 
added does not exceed 0.1 percent of the 
weight of the milk used. The cheese is 
coated with green colored paraffin. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.507 Washed curd cheese for man¬ 
ufacturing; identity . (a) Washed curd 
cheese for manufacturing is the food 
prepared from milk by the procedure set 
forth in paragraph (b) of this section, 
or by another procedure: Provided, The 
chemical and physical properties of the 
finished cheese are the same as when 
the procedure set forth in paragraph 
(b) of this section is used. It contains 
not more than 42 percent of moisture, 
and its solids contain not less than 50 
percent of milk fat, as determined by the 
methods prescribed in paragraph (c) of 
§ 19.500. 

(b) Milk, which may be warmed is 
subjected to the action of harmless 
lactic-acid-producing bacteria, present 
in such milk or added thereto. Purified 
calcium chloride may be added in a 
quantity of not more than 0.02 percent 
(calculated as anhydrous calcium chlo¬ 
ride) of the weight of such milk. Harm¬ 
less artificial coloring may be added. 
Sufficient rennet is added to set the milk 
to a semi-solid mass. The mass is so cut, 
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stirred, and heated with continued stir¬ 
ring, as to promote and regulate the sep¬ 
aration of whey and curd. The whey is 
drained off and the curd is matted into 
a cohesive mass. The mass is cut into 
slabs which are so piled and handled as 
to promote the drainage of whey and the 
development of acidity. The slabs are 
then cut into pieces, cooled in water, 
and soaked therein until the whey is 
partly extracted and water is absorbed. 
The curd is drained, salted, stirred, and 
pressed into forms. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time 
during the above described process: 
Amylase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome- 
lin, zymase, chymotrypsin. The solids 
content of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. The cheese is coated 
with green colored paraffin. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.512 Colby cheese for manufactur¬ 
ing; identity, (a) Colby cheese for man¬ 
ufacturing is the food prepared from 
milk by the procedure set forth in para¬ 
graph (b) of this section, or by another 
procedure provided the chemical and 
physical properties of the finished cheese 
are the same as when the procedure set 
forth in paragraph (b) of this section 
is used. It contains not more than 40 
percent of moisture, and its solids con¬ 
tain not less than 50 percent of milk 
fat, as determined by the methods pre¬ 
scribed in paragraph (c) of § 19.500. 

(b) Milk, which may be warmed is 
subjected to the action *of harmless 
lactic-acid-producing bacteria, present 
in such milk or added thereto. Purified 
calcium chloride may be added in a 
quantity of not more than 0.02 percent 
(calculated as anhydrous calcium chlo¬ 
ride) of the weight of such milk. Harm¬ 
less artificial coloring may be added. 
Sufficient rennet is added to set the milk 
to a semi-solid mass. The mass is so 
cut, stirred, and heated with continued 
stirring, as to promote and regulate the 
separation of whey and curd. A part of 
the whey is drained off and the curd is 
cooled by adding water, the stirring being 
continued so as to prevent the pieces of 
curd from matting. The curd is drained, 
salted, stirred, further drained, and 
pressed into forms. 

A harmless enzyme preparation, con¬ 
taining one or x more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. The cheese is coated with 
green colored paraffin. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 

milk. 


(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.535 Granular cheese, stirred curd 
cheese; identity, (a) Granular cheese, 
stirred curd cheese, is the food prepared 
from milk by the procedure set forth in 
paragraph (b) of this section, or by an¬ 
other procedure: Provided, The chemical 
and physical properties of the finished 
cheese are the same as when the pro¬ 
cedure set forth in paragraph (b) of this 
section is used. It contains not more 
than 39 percent of moisture and its solids 
contain not less than 50 percent of milk 
fat, as determined by the methods pre¬ 
scribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria, present in such milk 
or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Harmless artificial 
coloring may be added. Sufficient ren¬ 
net is added to set the milk to a semi- 
solid mass. The mass is so cut, stirred, 
and heated with continued stirring, as to 
promote and regulate the separation of 
whey and curd. A part of the whey is 
drained off. The curd is then alter¬ 
nately stirred and drained to prevent 
matting and to remove whey from curd. 
The curd is then salted, stirred, drained, 
and pressed into forms. A harmless 
enzyme preparation containing one or 
more of the following enzymes may be 
added at any time during the above de¬ 
scribed process: Amylase, catalase, erep¬ 
sin, lipase, papain, sucrase, trypsin, lac¬ 
tase, bromelin, pepsin, zymase, chymo¬ 
trypsin. The solids content of the en¬ 
zyme preparation added does not exceed 
0.1 percent of the weight of the milk 
used. In case the milk used is not pas¬ 
teurized the curd made therefrom after 
being pressed into forms is field in stor¬ 
age at a temperature of not less than 

35° F. for not less than_days. The 

pressed curd may be coated with paraffin 
or other similar material, but such 
paraffin or other similar material is not 
colored red or green. 

(c) For the purposes of this section: 

(1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° 
F. for a period of not less than 30 min¬ 
utes, or at a time and temperature 
equivalent thereto in phosphatase de¬ 
struction. Granular cheese shall be 
deemed not to have been made from pas¬ 
teurized milk if 0.25 gm portion shows a 

phenol equivalent of more than_ml- 

crograms when tested by the method of 
Sanders and Sager, as published in 
“Journal of Dairy Science,” November 
1946, Vol. XXIX No. 11 pages 737-749. 
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§ 19.537 Granular cheese lor manu¬ 
facturing, stirred curd cheese for manu¬ 
facturing; identity. (a) Granular 
cheese for manufacturing, stirred curd 
cheese for manufacturing is the food 
prepared from milk by the procedure set 
forth in paragraph (b) of this section, 
or by another procedure: Provided , The 
chemical and physical properties of the 
finished cheese are the same as when 
the procedure set forth in paragraph *b) 
of this section is used. It contains not 
more than 39 percent of moisture and its 
solids contain not less than 50 percent 
of milk fat, as determined by the 
methods prescribed in paragraph (c) of 
§ 19.500. 

(b> Milk, which may be warmed, is 
subjected to the action of harmless lac¬ 
tic-acid-producing bacteria, present in 
such milk or added thereto. Purified cal¬ 
cium chloride may be added in a quan¬ 
tity of not more than 0.02 percent (cal¬ 
culated as anhydrous calcium chloride) 
of the weight of such milk. Harmless 
artificial coloring may be added. Suffi¬ 
cient rennet is added to set the milk to 
a semi-solid mass. The mass is so cut, 
stirred, and heated with continued stir¬ 
ring, as to promote and regulate the 
separation of whey and curd. A part of 
the whey is drained off. The curd is then 
alternately stirred and drained to pre¬ 
vent matting and to remove whey from 
curd. The curd is then salted, stirred, 
drained, and pressed into forms. A 
harmless enzyme preparation containing 
one or more of the following enzymes may 
be added at any time during the above 
described process: Amylase, catalase, 
crepsin, lipase, papain, pepsin, sucrase, 
trypsin, lactase, bromelin, zymase, chy- 
motrypsin. The solids content of the 
enzyme preparation added does not ex¬ 
ceed 0.1 percent of the weight of the milk 
used. The cheese'is coated with green 
colored paraffin. 

(c) For the purposes of this section: 

(1) The word "milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.540 Swiss cheese, gray ere cheese; 
identity. (a) Swiss cheese, gruyere 
cheese, is the food prepared from milk by 
the procedure set forth in paragraph (b) 
of this section, or by another procedure: 
Provided , The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth 
in paragraph (b) of this section is used. 
It is characterized by a mild somewhat 
sweetish flavor, and has holes or “eyes” 
developed throughout the entire cheese. 
It contains not more than 43 percent 
moisture and its solids contain not less 
than 45 percent milk fat, as determined 
by the methods prescribed in paragraph 
(c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be clarified, and which 
may be warmed, is subjected to the ac¬ 
tion of harmless lactic-acid-producing 
bacteria present in such milk or added 
thereto. Harmless propionic-acid-pro¬ 
ducing bacteria may be added. Purified 
calcium chloride may be added in a 
No. 37-2 


quantity of not more than 0.02 percent 
(calculated as anhydrous calcium chlo¬ 
ride) of the weight of such milk. Suffi¬ 
cient rennet is added to set the milk to 
a semi-solid mass. After coagulation the 
mass is divided into smaller portions and 
so handled by stirring, heating, dilution 
with water or salt brine, or salting, as 
to promote and regulate the separation 
of whey and curd. The curd is trans¬ 
ferred to hoops or forms and pressed 
until the desired shape and firmness are 
obtained. The cheese is then salted by 
immersing the cheese in brine from 2 to 
4 days, followed by the addition of salt 
to the surface of the cheese during the 
curing period (or by other salting meth¬ 
ods giving same results). The cheese is 
held at a temperature of about 50° to 
60° F. until it is not less than 10 days 
old, after which it is held at a higher 
temperature of about 75° F. until it is at 
least 30 days old, during which time the 
so-called “eyes” form. It is then held 
at a lower temperature for further 
aging, or until the cheese is at least 60 
days old. Salt may be added to the 
cheese at any time. 

When pasteurized milk is used, a harm¬ 
less enzyme preparation, containing one 
or more of the following enzymes, may be 
added at any time during the above de¬ 
scribed process: Amylase, catalase, erep- 
sin, lipase, papain, pepsin, sucrase, tryp¬ 
sin, lactase, bromelin, zymase, chymo- 
trypsin. The solids .content of the 
enzyme preparation added does not 
exceed 0.1 percent of the weight of the 
milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.542 Swiss cheese for manufac¬ 
turing, gruyere cheese for manufactur¬ 
ing; identity, (a) Swiss cheese for man¬ 
ufacturing, gruyere cheese for manufac¬ 
turing, conforms to the definition and 
standard of identity for swiss cheese pre¬ 
scribed by § 19.540, except that, either 
the holes known as “eyes” have not de¬ 
veloped throughout the entire cheese, or 
it has been held for 42 days but not for 
60 days at a temperature of not less than 
35° F., or differs in both these ways. 

It is coated with a green colored 
paraffin. 

§ 19.545 Brick cheese; identity, (a) 
Brick cheese is the food prepared by the 
procedure set forth in paragraph (b) of 
this section, or by another procedure: 
Provided, The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth in 
paragraph (b) of this section is used. 
Brick cheese is made in rectangular or 
loaf form and each cheese weighs not 
less than 4 nor more than 6 pounds. It 
contains not more than 43 percent of 
moisture and its solids contain not less 
than 50 percent of milk fat, as deter¬ 
mined by the methods described in para¬ 
graph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 


to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Harmless artificial 
coloring may be added. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. After coagulation the mass is 
divided into smaller portions and so han¬ 
dled by stirring, heating, dilution with 
water or salt brine, or salting as to pro¬ 
mote and regulate the separation of 
whey and curd. When the desired curd 
is produced it is transferred to forms 
permitting drainage of the whey. Dur¬ 
ing drainage the curd may be pressed and 
turned. After drainage the curd is re¬ 
moved from the forms and is usually 
salted, although salt may be applied at 
any time in the making or curing process. 
It is then cured under suitable conditions 
until ready for marketing. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added may 
not exceed 0.1 percent of the weight of 
the milk used. 

In case the milk used is not pasteurized, 
the curd made therefrom after being 
shaped into forms is held in storage at a 
temperature of not less than 35° F. for 

not less than_days. The shaped 

curd may.be coated with paraffin or other 
similar material, but such paraffin or 
other similar material is not colored red 
or green. 

(c) For the purposes of this section: 

(1) The word “milk” means cows* milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom or 
the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Brick cheese shall be deemed to have been 
made from pasteurized milk if 0.25 gm 
shows a phenol equivalent of more than 

-micrograms when tested by the 

method of Sanders and Sager published 
in “Journal of Dairy Science,” November 
1946 Vol. XXIX No. 11 pages 737-749. 

§ 19.547 Brick cheese for manufac¬ 
turing; identity. Brick cheese for man¬ 
ufacturing conforms to the definition and 
standard of identity prescribed for Brick 
Cheese by § 19.545 except that pasteur¬ 
ized milk is not used, and it is colored 
with green colored paraffin. 

§ 19.550 Muenster cheese; identity . 
(a) Muenster cheese is the food prepared 
from milk by the procedure s*t forth in 
paragraph (b) of this section, or by an¬ 
other procedure: Provided, The chemical 
and physical properties of the finished 
cheese are the same as when the proce¬ 
dure set forth in paragraph (b) of this 
section is used. Muenster cheese is made 
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in cylindrical form and weighs not less 
than 4 nor more than 6 pounds. It con¬ 
tains not more than 44 percent of mois¬ 
ture and its solids contain not less than 
50 percent of milk fat, as determined by 
the methods prescribed in paragraph (b) 
of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid pro¬ 
ducing bacteria, present in such milk or 
added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as an¬ 
hydrous calcium chloride) of the weight 
of such milk. Harmless artificial color¬ 
ing may be added. Sufficient rennet is 
added to set the milk to a semi-solid 
mass. After coagulation the mass is 
divided into smaller portions and so han¬ 
dled by stirring, heating, dilution with 
water or salt brine, or salting as to pro¬ 
mote and regulate the separation of whey 
and curd. When the desired curd is pro¬ 
duced, it is transferred to forms permit¬ 
ting drainage of the whey. During 
drainage the curd may be pressed and 
turned. After drainage the curd is re¬ 
moved from the forms and is usually 
salted, although salt may be applied at 
any time in the making or curing proc¬ 
ess. It is then cured under suitable con¬ 
ditions until ready for marketing. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes may be added at any time dur¬ 
ing the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, 
zymase, chymotrypsin. The solids con¬ 
tent of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom after be¬ 
ing shaped into forms is held m storage 
at a temperature of not less than 35° F. 
for not less than-days. 

The shaped curd may be coated with 
paraffin or other similar material, but 
such paraffin or other similar material 
is not colored red or green. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Muenster cheese shall be deemed not to 
have been made from pasteurized milk 
if 0.25 gm shows a phenol equivalent of 

more than_micrograms when tested 

by the method of Sanders and Sager as 
published in “Journal of Dairy Science,” 
November 1946, Vol. XXIX No. 11 pages 
737-749. 

§ 19.555 Edam cheese; identity, (a) 
Edam cheese is the food prepared from 
milk by the procedure set forth Jn para¬ 
graph (b) of this section, or by another 
procedure: Provided, The chemical and 
physical properties of the finished cheese 
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are the same as when the procedure set 
forth in paragraph (b) of this section 
is used. It contains not more than 45 
percent moisture and its solids contain 
not less than 40 percent milk fat as de¬ 
termined by the methods prescribed in 
paragraph (c) of § 19.500. Edam cheese 
is made in ball or loaf shape in sizes 
not to exceed 10 pounds. The surface 
is colored red. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Harmless artificial 
coloring may be added. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. After coagulation the mass is di¬ 
vided into smaller portions and so 
handled by stirring, heating, dilution 
with water or salt brine, or salting, as 
to promote and regulate the separation 
of whey and curd. When the desired 
curd is produced it is transferred to forms 
permitting drainage of the whey. Dur¬ 
ing drainage the curd may be pressed 
and turned. After drainage the curd is 
removed from the forms and is usually 
salted, although salt may be applied at 
any time in the making or curing proc¬ 
ess. It is then cured under suitable con¬ 
ditions until ready for marketing. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amy¬ 
lase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome¬ 
lin, zymase, chymotrypsin. The solids 
content of this enzyme preparation 
added does not exceed 0.10 percent of 
the weight of the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom after be¬ 
ing shaped into forms is held in storage 
at a temperature of not less than 35° F. 
for not less than-days. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Edam cheese shall be deemed not to have 
been made from pasteurized milk if a 
0.25 gm portion shows a phenol equiva¬ 
lent of more than-micrograms 

when tested by the method of Sanders 
and Sager, as published in “Journal of 
Dairy Science,” November 1946, Vol. 
XXIX, No. 11, pages 737-749. 

§ 19.560 Gouda cheese; identity, (a) 
Gouda cheese is the food prepared from 
milk by the procedure set forth in para¬ 
graph (b) of this section, or by another 
procedure: Provided, The chemical and 
physical properties of the finished cheese 
is the same as when the procedure set 
forth in paragraph (b) of this section is 


used. It contains not more than 45 per¬ 
cent of moisture and its solids contain 
not less than 40 percent of milk fat as 
determined by the methods prescribed in 
paragraph (c) of § 19.500. Gouda cheese 
is made in ellipsoid shape, in sizes not 
exceeding 5 pounds in weight. The sur¬ 
face is colored red. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Harmless artificial 
coloring may be added. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. After coagulation the mass is 
divided into smaller portions and so 
handled by stirring, heating, diluting 
with water or salt brine, or salting, as 
to promote and regulate the separation 
of whey and curd. When the desired 
curd is produced it is transferred to 
forms permitting drainage of the whey. 
During drainage the curd is removed 
from the forms and is usually salted, 
although salt may be applied at any time 
in the making or curing process. It is 
then cured under suitable conditions until 
ready for marketing. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes. may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom, after 
being shaped into forms, is held in stor¬ 
age at a temperature of not less than 
35° F. for not less than — days. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the* fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Gouda cheese shall be deemed not to have 
been made from pasteurized milk if a 0.25 
gm portion shows a phenol equivalent 
of more than* __ micrograms when tested 
by the method of Sanders and Sager as 
published in “Journal of Dairy Science,” 
November 1946, Vol. XXIX, No. 11, pages 
737-749. x 

§ 19.565 Blue mold cheese, blue cheese; 
identity, (a) Blue mold cheese, blue 
cheese, is the food prepared from milk by 
the process set forth in paragraph (b) 
of this section, or by another procedure: 
Provided, The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth in 
paragraph (b) of this section is used. 
It is characterized by visible blue green 
mold distributed throughout the cheese 
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body. It contains not more than 45 per¬ 
cent moisture and its solids contain not 
less than 50 percent milk fat, as deter¬ 
mined by the methods prescribed in par¬ 
agraph (c) of § 19.500. 

(b) The milk used in the manufacture 
of blue mold cheese may be pasteurized 
and may be homogenized, or the fat may 
be separated and homogenized and then 
recombined, but in case the milk used 
is sheeps’ milk or goats* milk, or a mix¬ 
ture of these, or a mixture of one or both 
these with cows* milk, it is pasteurized. 
Purified calcium chloride may be added 
in a quantity of not more than 0.02 per¬ 
cent (calculated as anhydrous calcium 
chloride) of the weight of the milk. The 
fat may be bleached by the use of ben¬ 
zoyl peroxide, or a mixture of one part 
of benzoyl peroxide by weight and not 
more than six parts of potassium alum 
or calcium sulphate and magnesium car¬ 
bonate. In no case does the amount of 
benzoyl peroxide exceed 0.002 percent of 
the weight of milk used. The milk is 
then subjected to the action of harm¬ 
less lactic-acid-producing bacteria pres¬ 
ent in such milk or added thereto. Suffi¬ 
cient rennet is added to set the milk 
to a semi-solid mass. After the curd 
has reached the desired degree of firm¬ 
ness, it is divided into smaller portions. 
The curd may remain in the whey until 
the proper condition is reached, after 
which the curd is removed from the 
whey and placed in forms. At some time 
during the manufacturing process, a cul¬ 
ture of the penicillium group mold is 
added. The cheese is salted either by 
the use of dry* salt and/or brine. The 
cheese is then perforated and cured un¬ 
til ready for sale. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes, may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does not 
exceed 0.1 percent of the weight of the 
milk used. 

In case the milk used consists entirely 
of cows’ milk and is not pasteurized, the 
curd therefrom, after being shaped into 
forms, is held in storage at a temperature 
of not less than 35° P. for not less 
than_days. 

(c) For the purposes of this section: 

(1) The word “milk** means cows*, 
goats* or ewes* milk, or any mixture of 
them. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
qf the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
nonfat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° 
P. for a period of not less than 30 min¬ 
utes, or at a time and temperature equiv¬ 
alent thereto in phosphatase destruc¬ 
tion. Blue mold .cheese shall be deemed 
not to have been made from pasteurized 
milk if 0.25 gm shows a phenol equiva¬ 
lent of more than_micrograms 

when tested by the method of Sanders 
and Sager, as published in “Journal of 


Dairy Science,” November 1946. Vol. 
XXIX, No. 11, pages 737-749. 

§ 19.570 Camembert cheese; identity . 

(a) Camembert cheese is a soft cheese 
with a characteristic rind formed by the 
growth of typical white mold, with or 
without harmless ripening organisms, 
which produces a characteristic flavor. 
Camembert cheese is prepared from 
milk by the procedure set forth in para¬ 
graph (b) of this section, or by another 
procedure: Provided , The chemical and 
physical properties of the finished cheese 
are the same as when the procedure set 
forth in paragraph (b) of this section, 
is used. Its solids contain not less than 
50 percent of milk fat, as determined 
by the method prescribed in paragraph 
(c) of § 19.500. 

(b) Milk, which is pasteurized and 
which may be warmed, is subjected to 
the action of harmless lactic-acid-pro<- 
ducing bacteria present in such milk or 
added thereto. Harmless artificial col¬ 
oring may be added. Purified calcium 
chloride may be added in a quantity of 
not more than .02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet is 
added to set the milk to a semi-solid 
mass. After coagulation the mass is 
divided into smaller portions and so 
handled by stirring, heating, dilution 
with water or salt brine, or salting, as 
to promote the separation of whey and 
curd. When the desired curd is pro¬ 
duced it is transferred to forms permit¬ 
ting drainage of the whey. After 
drainage the curd is removed from the 
forms and is usually salted, although salt 
may be added at any time in the making 
or curing process. At some time in the 
process mold spores of a typical white 
penicillium are added. The cheese is 
held under suitable conditions for the 
spores to germinate and for the mold 
to develop upon the surface of the 
cheese. Curing progresses from the 
outer surface toward the center of the 
cheese. When this has advanced to a 
desirable point the cheese is packaged 
in suitable materials. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome¬ 
lin, zymase, chymotrypsin. The solids 
content of this enzyme preparation 
added does not exceed 0.1 percent of the 
weight of the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° 
P. for a period of not less than 30 min¬ 
utes, or at a time and temperature 
equivalent thereto in phosphatase de¬ 
struction. Camembert cheese shall be 
deemed not to have been made from 
pasteurized milk if 0.25 gm portion shows 


a phenol equivalent of more than .... 
micrograms when tested by the method 
of Sanders and Sager as published in 
•‘Journal of Dairy Science,” November 
194G Vol. XXIX No. 11 pages 737-749. 

§ 19.575 Limburger cheese ; identity. 

(a) Limburger cheese is a surface rip¬ 
ened, semi-soft cheese with a strong 
characteristic odor and taste, prepared 
by the procedure set forth in paragraph 

(b) of this section, or by another pro¬ 
cedure: Provided , The chemical and 
physical properties of the finished cheese 
are the same as when the procedure set 
forth in paragraph (b) of this section 
is used. It contains not more than 50 
percent of moisture and its solids con¬ 
tain not less than 50 percent of milk fat 
as determined by the methods prescribed 
in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid¬ 
producting bacteria, present in such 
milk or added thereto. Purified calcium 
chloride may be added in a quantity of 

• not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. After coagulation, the mass is 
divided into smaller portions and so han¬ 
dled by stirring, heating, dilution with 
water or salt brine, or salting as to pro¬ 
mote the separation of whey and curd. 
When the desired curd is produced it is 
transferred to forms permitting drain¬ 
age of the whey. After drainage the 
curd is removed from the forms and is 
usually salted, although salt may be ap¬ 
plied at any other time in the making or 
curing process. The cheese is then cured 
under suitable conditions to promote 
the development of the characteristic 
biological curing agents upon the sur¬ 
face. 

A harmless enzyme preparation con¬ 
taining one or more of the following en¬ 
zymes may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. 

In case the milk used is not pasteur¬ 
ized, the curd made therefrom, after be¬ 
ing shaped into forms, is held in storage 
at a temperature of not less than 35° F. 
for a period of not less than_days. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Limburger cheese shall be deemed not 
to have been made from pasteurized 
milk if a 0.25 gm portion shows a phenol 
equivalent of more than_micro- 
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grams when tested by the method of 

Sanders and Sager as published in- 

"Journal of Dairy Science,” November 
1946 Vol. XXIX No. 11, pages 737-749. 

§ 19.580 Monterey cheese ; identity. 

(a) Monterey cheeese is the food pre¬ 
pared from milk by the procedure set 
forth in paragraph (b) of this section, 
or by another procedure: Provided, The 
chemical and physical properties of the 
tjnished cheese are the same as when the 
procedure set forth in paragraph (b) of 
this section is used. It contains not 
more than 44 percent moisture and its 
solids contain not less than 50 percent 
fat, as determined by the methods pre¬ 
scribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. The mass is divided into smaller 
portions and so handled by stirring, 
heating, diluting with water or salt brine, 
or salting, as to promote and regulate 
the separation of whey and curd. The 
curd is then placed in muslin or sheeting 
cloths and formed into a ball, and 
pressed. The cloths are removed the 
following day and the cheese is placed 
on trucks or racks and turned frequently 
to prevent checking and to form a rind. 
The cheese may then be paraffined with 
clear or colored paraffin, but the color is 
not red or green, or it may be dipped 
in vegetable oil. Rice flour may then be 
sprinkled on the surface. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, pep¬ 
sin, sucrase, trypsin, lactase, bromelin, 
zymase, chymotrypsin. The solids con¬ 
tent of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

In case the milk used is not pasteurized, 
the curd made therefrom, after being 
shaped into forms, is held in storage at 
a temperature of not less than 35° F. for 
not less than_days. 

(c) For the purposes of this section: 

(1) The word "milk” means cows* milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Monterey cheese shall be deemed not to 
have been madq from pasteurized milk 
if a 0.25 gm portion shows a phenol equiv¬ 
alent of more than_micrograms 

when tested by the method of Sanders 
and Sager, as published in "Journal of 
Dairy Science,” November 1946, Vol. 
XXIX No. 11, pages 737-749. 


PROPOSED RULE MAKING 

§ 19.585 High moisture jack cheese; 
identity, (a) High moisture jack cheese 
is the food prepared from milk by the 
procedure set forth in paragraph (b) of 
this section, or by another procedure: 
Provided, The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth 
in paragraph (b) of this section is used. 
It contains more than 44 percent but not 
more than 50 percent moisture and its 
solids contain not less than 50 percent 
milk fat, as determined by the methods 
prescribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium 
chloride may be added in a quantity of 
nqt more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
is added to set the milk to a semi-solid 
mass. The mass is divided into smaller 
portions and so handled by stirring, heat¬ 
ing, diluting with water or salt brine, or 
salting, as to promote and regulate the 
separation of whey and curd. The curd 
is then placed in muslin or sheeting 
cloths and formed into a ball, and 
pressed. The cloths are removed the fol¬ 
lowing day and the cheese is placed on 
trucks or racks and turned frequently to 
prevent checking and to form a rind. 
The cheese may then be paraffined with 
clear or colored paraffin, but the color 
is not red or green, or may be dipped in 
vegetable oil. Rice flour may then be 
sprinkled on the surface. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes, may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. 

In case the milk used is not pasteurized, 
the curd made therefrom, after being 
shaped into forms, is held in storage at a 
temperature of not less than 35° F. for 
not less than — days. 

(c) For the purposes of this section: 

(1) The word "milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have 
been pasteurized if it has been held at a 
time and temperature of not less than 
143° F. for a period of not less than 30 
minutes, or at a time and temperature 
equivalent thereto in phosphatase de¬ 
struction. High moisture jack cheese 
shall be deemed not to have been made 
from pastuerized milk if a 0.25 gm portion 
shows a phenol equivalent of more 

than_micrograms when tested by 

the method of Sanders and Sager, as 
published in "Journal of Dairy Science,” 
November 1946, Vol. XXIX No. 11. pages 
737-749. 

§ 19.590 Provolone cheese , pasta filata 
cheese; identity, (a) Provolone Cheese, 


pasta filata cheese, is the food prepared 
from milk by the procedure set forth in 
paragraph (b) of this section, or by 
another procedure: Provided , The chem¬ 
ical and physical properties of the fin¬ 
ished cheese are the same as when the 
procedure set forth in paragraph (b) of 
this section is used. It is characterized 
by a stringy curd texture. It contains 
not more than 45 percent of moisture and 
its solids contain not less than 45 percent 
of milk fat, as determined by the methods 
prescribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Rennet paste or an 
extract of rennet paste is added in suffi¬ 
cient quantity to set the milk to a semi¬ 
solid mass. The mass is cut, stirred and 
heated so as to promote lactic-acid- 
development and to regulate the separa¬ 
tion of the w T hey from the curd. The 
mass is heated and the whey is drained 
from the curd. To attain the proper de¬ 
gree of elasticity, the curd is then cut, 
matted in the vat or kettle, milled, im¬ 
mersed in hot water, kneaded, stretched 
and pulled, until it is smooth and free 
from lumps and brittleness, cut to size, 
and molded into characteristic forms and 
shapes. During the molding operation 
the mass is kept sufficiently warm to 
cause proper sealing of the surface. 
Thereafter the cheese is immersed in 
cold water for finning. It is then salted 
in brine, and may be encased in ropes 
or twine, and is dried. The cheese may 
be subjected to the action of natural 
hardwood smoke until a smoked flavor 
is developed. It is cured until at least 
60 days old. At some time prior to 60 
days from the date of manufacture, each 
cheese is paraffined by dipping all sur¬ 
faces in liquified paraffin. The paraffin 
is not colored red or green. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome¬ 
lin. symase, chymotrypsin. The solids 
content of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

(c) For the purposes of this section: 

(1) The word "milk” means cows' 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Provolone cheese shall be deemed not to 
have been made from pasteurized milk 
if a 0.25 gm portion shows a phenol 

equivalent of more than-micrograms 

when tested by the method of Sanders 
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and Sager, as published in the “Journal 
of Dairy Science/’ November 1946 Vol. 
XXIX No. 11 pages 737-749. 

§ 19.595 Parmesan cheese , reggiano 
cheese; identity . (a) Parmesan cheese, 
reggiano cheese, is the food prepared 
from milk by the procedure set forth in 
paragraph (b) of this section, or by an¬ 
other procedure: Provided . The chemical 
and physical properties of the finished 
cheese are the same as when the pro¬ 
cedure set forth in paragraph (b) of this 
section is used. The cheese is character¬ 
ized by a granular texture, a mellow 
nutty flavor, and a rind which is hard, 
resistant, and brittle. It grates readily. 
It contains not more than 32 percent of 
moisture and its solids contain not less 
than_percent of milk fat, as deter¬ 

mined by the methods prescribed in 
paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Harmless artificial 
coloring may be added. Rennet is added 
in sufficient quantity to set the milk to a 
semi-solid mass. The mass is cut and 
heated while being stirred. The cutting 
of the curd during the stirring and heat¬ 
ing process is continued until the par¬ 
ticles are no larger than wheat kernels. 
The final cooking temperature is approx¬ 
imately 125° P. The curd is allowed to 
precipitate to the bottom of the kettle or 
vat, then removed, drained for a short 
time, and then packed in hoops and 
pressed. About 3 days after pressing, 
the cheese is brine salted for a period of 
at least one day for each two pounds of 
cheese in the loaf, or dry salted for a 
period of at least three days for each two 
pounds of cheese in the loaf. After salt¬ 
ing, the cheese is held on shelves in a cool 
ventilated room until at least 14 months 
old. During this period the cheese is 
frequently turned, buffed and rubbed 
with vegetable oil. The rind of the 
cheese may be coated or artificially col¬ 
ored, but is not colored red or green. 

A harmless enzyme preparation con¬ 
taining one or more of the following 
enzymes may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, 
pepsin, surcase, trypsin, lactase, brome- 
lin, zymase, chymotrypsin. The solids 
content of the enzyme preparation added 
does nbt exceed 0.1 percent of the weight 
of the milk used. 

(c) For the purposes of this section: 

(1) The word “milk 0 means cows* 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim * 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.600 Monte cheese; identity, (a) 
Monte cheese is the food prepared from 
milk by the procedure set forth in para¬ 
graph (b) of this section, or by another 
procedure: Provided , The chemical and 
physical properties of the finished cheese 


are the same as when the procedure set 
forth in paragraph (b) of this section 
is used. The cheese is characterized by 
a grainy texture, a moderately sharp 
flavor, and a rind which is hard, resistant 
and brittle. It grates readily. It con¬ 
tains not more than 32 percent of mois¬ 
ture and its solids contain not less than 
24 percent of milk fat, as determined 
by the methods prescribed in paragraph 
(c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Harmless artificial 
coloring may be added. Rennet paste or 
extract of rennet paste is added in suffi¬ 
cient quantity to set the milk to a semi¬ 
solid mass. The mass is cut and heated 
while being stirred. The cutting of the 
curd while stirring and heating is con¬ 
tinued until the particles are no larger 
than wheat kernels. The final cooking 
temperature is approximately 125° P. 
The cut curd is allowed to settle to the 
bottom of the kettle or vat, then re¬ 
moved, drained for a short time, and 
then packed in hoops and pressed. 
About 3 days after pressing, the cheese 
is brine salted for a period of at least 
one day for each two pounds of cheese 
in the loaf, or dry salted for a period of 
at least three days for each two pounds 
of cheese in the loaf. After salting, the 
cheese is held on shelves in a cool venti¬ 
lated room until at least 8 months old. 
During this period the cheese is fre¬ 
quently turned, buffed, and rubbed with 
vegetable oil. 

A harmless enzyme preparation con¬ 
taining one or more of the following en¬ 
zymes Inay be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solid content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.605 Modena cheese; identity. 
Modena Cheese conforms to the defini¬ 
tion and standard of identity prescribed 
for Monte Cheese by § 19.600 except that 
rennet is used, the fat content of its 
solids is not less than 20 percent and it is 
cured for not less than 12 months. 

§ 19 610 Romano cheese; identity. 

(a) Romano cheese is the food prepared 
from milk by the procedure set forth in 
paragraph (b) of this section, or by an¬ 
other procedure: Provided , The chemical 
and physical properties of the finished 
cheese are the same as when the method 
set forth in paragraph (b) of this section 
is used. The cheese is characterized by a 
granular texture, piquant flavor, and a 


hard, resistant and brittle rind. It grates 
readily. It contains not more than 34 
percent moisture and its solids contain 
not less than 38 percent milk fat as 
determined by the methods prescribed 
in paragraph (c) of 5 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlor¬ 
ide may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Rennet paste or 
an extract of rennet paste is added In 
sufficient quantity to set the milk to a 
semi-solid mass. The mass is cut and 
heated while being stirred. The cutting 
of the curd during the stirring and heat¬ 
ing process is continued until the par¬ 
ticles are no larger than com kernels. 
The final cooking temperature is ap¬ 
proximately 120° P. The curd is allowed 
to settle to the bottom of the kettle or 
vat and is then removed from the kettle, 
drained for a short time, and then packed 
in cloth lined hoops or in forms and 
pressed. It is then salted by immersing 
in brine for about 24 hours. The cheese 
is then removed to a dry room where it 
is held for 2 or 3 days until the surface 
is dry. The cheese is then rubbed with 
salt, washed at intervals of from 3 to 6 
days. During this time the cheese may 
be perforated with needles. The loaves 
are then washed, dried, and held on 
shelves for periods of at least 5 months 
for 5 to 7 pound loaves; 8 months for 7 
to 12 pounds loaves; 10 months for loaves 
weighing over 12 pounds. During this 
curing period the cheese is regularly 
turned, scraped, and may be nibbed with 
vegetable oil. Prior to shipping, the 
cheese may be coated, but such coating 
is .iot colored red or green. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes, may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymotrypsin. The solids content 
of the enzyme preparation added does 
not exceed 0.1 percent of the weight of 
the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk, 
ewes’ milk, goats’ milk, or any mixture 
thereof. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

§ 19.615 Asiago fresh cheese; iden¬ 
tity. (a) Asiago fresh cheese is the food 
prepared from milk by the procedure set 
forth in paragraph (b) of this section, 
or by another procedure: Provided , The 
chemical and physical properties of the 
finished cheese are the same as when 
the method set forth in paragraph (b) 
of this section is used. It contains not 
more than 39 percent moisture and its 
solids contain not less than 50 percent 
milk fat, as determined by the methods 
prescribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
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to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Rennet is added in 
sufficient quantity to set the milk to a 
semi-solid mass. The mass is cut, stirred 
and heated so as to promote lactic-acid 
development and to permit separation of 
the whey from the curd. The mass is 
heated, after which the curd is drained 
from the whey. When the curd is suffi¬ 
ciently firm, it is removed from the kettle 
or vat, drained for a short time and then 
packed in hoops for pressing. After 
pressing, the cheese is salted in brine 
and moved to a cool well-ventilated room 
where it is held on shelves until at least 
60 days old. The surface of the cheese 
during this curing period is occasionally 
rubbed with vegetable oil. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase, catalase, erepsin, lipase, papain, pep¬ 
sin, sucrase, trypsin, lactase, bromelin, 
zymase, chymotrypsin. The solids con¬ 
tent of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

(c) For the purposes of this section : 

(1) The word “milk' 1 means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equiv¬ 
alent thereto in phosphatase destruction. 
Asiago fresh cheese shall be deemed not 
to have been made from pasteurized milk 
if a 0.25 gm portion shows a phenol equiv¬ 
alent of more than_micrograms 

when tested by the method of Sanders 
and Sager, as published in “Journal of 
Dairy Science,” November 1946 Vol. 
XXIX No. 11 pages 737-749. 

§ 19.620 Asiago medium cheese ; iden- 
tity. Asiago medium cheese conforms to 
the definition and standard of identity 
for Asiago fresh cheese prescribed by 
§ 19.615 except that it contains not more 
than 35 percent moisture and its solids 
contain not less than 45 percent milk 
fat and it is cured not less than six 
months. 

§ 19.625 Asiago old cheese ; identity . 
Asiago old cheese conforms to the defini¬ 
tion and standard of identity for Asiago 
fresh cheese prescribed by § 19.615 except 
that it contains not more than 32 percent 
moisture, its solids contain not less than 
42 percent milk fat, and it is cured for 
not less than one year. 

§ 19.630 Gorgonzola cheese; identity . 

(a) Gorgonzola cheese is the food pre¬ 
pared from milk by the procedure set 
forth in paragraph (b) of this section, or 
by another procedure, providing, the 
chemical and physical properties of the 
finished cheese are the same as when the 


procedure set forth in paragraph (b) of 
this section is used. It contains not more 
than 42 percent moisture and its solids 
contain not less than 50 percent milk fat, 
as determined by the methods prescribed 
in paragraph (c) of 5 19.5C0. 

(b) The milk is pasteurized. It may 
be homogenized, or the fat of such milk 
may be separated and homogenized and 
then recombined. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of the milk. The fat may be 
bleached by the use of benzoyl peroxide, 
or a mixture of one part of benzoyl 
peroxide by weight and not more than 
6 parts of potassium alum or calcium 
sulfate and magnesium carbonate. In 
no case does the amount of benzoyl per¬ 
oxide exceed 0.002 percent of the weight 
of milk used. The milk is subjected to 
the action of harmless lactic-acid-pro- 
ducing bacteria present in such milk or 
added thereto. Sufficient rennet is 
added to set the milk to a semi-solid 
mass. After the curd has reached the 
desired degree of firmness it is divided 
into smaller portions. These remain in 
whey until proper condition is reached. 
They are then removed from whey and 
placed in forms. At some time during 
this procedure a culture of penicillium 
glaucum is added. The cheese is salted 
either by use of dry salt and/or brine. 
The cheese is then perforated and cured 
until ready for sale. 

A harmless enzyme preparation, con¬ 
taining one or more of the following 
enzymes, may be added at any time dur¬ 
ing the above described process: Amyl¬ 
ase. catalase, erepsin, lipase, papain, 
pepsin, sucrase, trypsin, lactase, brome- 
lin, zymase, chymotrypsin. The solids 
content of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’, 
goats’ or ewes’ milk, or any mixture of 
them. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes 
or at a time and temperature equivalent 
thereto in phosphatase destruction. Gor¬ 
gonzola cheese shall be deemed not to 
have been made from pasteurized milk 
if a 0.25 gm portion shows a phenol 
equivalent of more than __ micrograms 
when tested by the method of Sanders 
and Sager, as published in “Journal of 
Dairy Science,” November 1946 Vol. 
XXIX No. 11 pages 737-749. 

§ 19.635 Cook cheese, koch kaese; 
identity . (a) Cook cheese, koch kaese 

is the food prepared from skim milk by 
the procedure set forth in paragraph (b) 
of this section, or by another procedure: 
Provided, The chemical and physical 
properties of the finished cheese are the 
same as when the procedure set forth in 
paragraph (b) of this section is used. It 
contains not more than 80 percent mois¬ 


ture, and its solids contain not less than 

_percent of milk fat, as determined by 

the methods prescribed in paragraph (c) 
of § 19.500. 

(b) Skim milk, which may be pasteur¬ 
ized and which may be warmed, is sub¬ 
jected to the action of harmless lactic- 
acid-producing bacteria, present in such 
milk or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet 
may be added to aid in setting the milk 
to a semi-solid mass. The mass is cut, 
stirred and heated with continued stir¬ 
ring so as to separate the curd. The 
whey is drained from the curd and the 
curd cured in trays for two to three days, 
depending on the temperature. It is then 
heated in a kettle to a temperature of 
not less than 180° F. until the hot curd 
drops from a ladle with a consistency like 
honey. The cheese is run into packages 
and cooled. Milk fat, salt or caraway 
seed or a mixture thereof may be added. 

(c) For the purposes of this section: 

(1) The word “milk” means cow’s milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) A 0.25 gm portion of cook cheese 
shows a phenol equivalent of not more 

than_micrograms when tested by the 

method of Sanders and Sager, as pub¬ 
lished in “Journal of Dairy Science,” No¬ 
vember 1946, Vol. XXIX, No. 11, pages 
737-749. 

§ 19.650 Hard cheese ; identity, (a) 
The cheeses for which definitions and 
standards of identity are prescribed by 
this section are hard cheeses for which 
specifically applicable definitions and 
standards of identity are not prescribed 
by another section of the regulations of 
this part. They are made from milk by 
the procedure set forth in paragraph (b) 
of this section, and contain not more 
than 39 percent of moisture, and their 
solids contain not less than 50 percent of 
milk fat, as determined by the methods 
prescribed in paragraph (c) of § 19.500. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as an¬ 
hydrous calcium chloride) of the weight 
of the milk. Harmless coloring may be 
added. The milk is set into a semi-solid 
mass by the addition of sufficient rennet 
or by other means. After coagulation 
the mass is divided into small portions 
and so handled as to promote and regu¬ 
late the separation of the curd from the 
whey. The whey is drained to a greater 
* or less extent, from the curd, and the 
curd is collected and shaped. It may be 
salted, and may be placed in forms, and 
may be pressed. It is cured until ready 
for marketing. At any time during 
manufacture a harmless enzyme prep¬ 
aration containing one or more of the 
following enzymes may be added: Amyl¬ 
ase, catalase, erepsin, lipase, papain, pep¬ 
sin, sucrase, trypsin, lactase, bromelin, 
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zymase, chymotrypsin. The solids con¬ 
tent of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

In case the milk used is not pasteurized, 
the curd made therefrom is held in stor¬ 
age at a temperature of not less than 

35° F. for not less than_days. The 

shaped curd may be coated with paraffin 
or other similar material but such coat¬ 
ing is not colored red or green. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk, and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. A 
hard cheese shall be deemed not to have 
been made from pasteurized milk if a 
0.25 gm portion shows a phenol equiva¬ 
lent of more than_micrograms, when 

tested by the method of Sanders and 
Sager, as published in “Journal of Dairy 
Science,” November 1946 Vol. XXIX No. 
11 pages 737-749. 

(d) The name of each hard cheese for 
which a definition and standard of iden¬ 
tity is prescribed by this section is “Hard 
Cheese” preceded or followed by (1) the 
specific common or usual name of such 
hard cheese, if such name has become 
generally recognized therefor; or (2) if 
no such name has become so recognized, 
an arbitrary or fanciful name which is 
not false or misleading in any particular. 

§ 19.655 Semi-soft cheese; identity, 

(a) The semi-soft cheeses for which def¬ 
initions and standards of identity are 
prescribed by this section are semi-soft 
cheeses for which specifically applicable 
definitions and standards of identity are 
not prescribed by another section of the 
regulations of this part. They are made 
from milk by the procedure set forth in 
paragraph (b) of this section and con¬ 
tain more than 39 percent but not more 
than 50 percent of moisture, and their 
solids contain not less than 50 percent 
of milk fat, as determined by methods 
prescribed by paragraph (c) of § 19.500. 

<b) Milk is pasteurized and is sub¬ 
jected to the action of harmless lactic- 
acid-producing bacteria present in such 
milk or added thereto. Purified calcium 
chloride may be added in a quantity of 
not more than 0.02 percent (calculated 
as anhydrous calcium chloride) of the 
weight of the milk. Harmless coloring 
may be added. The milk is set into a 
semi-solid mass by the addition of suffi¬ 
cient rennet or by other means. After 
coagulation the mass is divided into 
small portions and so handled as to pro¬ 
mote and regulate the separation of the 
curd from the whey. The whey is 
drained, to a greater or less extent, from 
the curd, and the curd is collected and 
shaped. It may be salted, and may be 
placed in forms, and may be pressed. 
It is cured until ready for marketing. 
At any time during manufacture a harm¬ 
less enzyme preparation containing one 
or more of the following enzymes may 


be added: Amylase, catalase, erepsin, 
lipase, papain, pepsin, sucrase, trypsin, 
lactase, bromelin, zymase, chymotrypsin. 
The solids content of the enzyme prep¬ 
aration added does not exceed 0.1 per¬ 
cent of the weight of the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk, and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. A 
semi-soft cheese shall be deemed not to 
have been made from pasteurized milk if 
a 0.25 gm portion shows a phenol equiva¬ 
lent of more than_micrograms, when 

tested by the method of Sanders and 
Sager, as published in “Journa l of D airy 
Science,” November 1946, Vol XXIX No. 
11, pages 737-749. 

(d) The name of each semi-soft cheese 
for which a definition and standard of 
identity is prescribed by this section is 
“Semi-Soft Cheese” preceded or followed 
by (1) the specific common or usual 
name of such semi-soft cheese, if such 
name has become generally recognized 
therefor; or (2) if no such name has be¬ 
come so recognized, an arbitrary or 
fanciful name which is not false or mis¬ 
leading in any particular. 

§ 19.660 Soft ripened cheese; identity. 
(a) The soft ripened cheeses for which 
definitions and standards of identity are 
prescribed by this section are soft ripened 
cheeses for which specifically applicable 
definitions are not prescribed by another 
section of the regulations of this part. 
They are made from milk by the pro¬ 
cedure set forth in paragraph (b) of this 
section, and their solids contain not less 
than 50 percent of milk fat, as deter¬ 
mined by the method prescribed in para¬ 
graph (c) of § 19.500. 

(b) Milk is pasteurized and is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo¬ 
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of the milk. Harmless coloring 
may be added. The milk is set into a 
semi-solid mass by the addition of suffi¬ 
cient rennet or by other means. The 
mass is divided into small portions and 
so handled as to promote and regulate 
the separation of the curd from the whey. 
The whey is drained, to a greater or less 
extent, from the curd, and the curd is 
collected and shaped. It may be salted, 
and may be placed in forms, and may 
be pressed. Soft ripened cheese is cured 
under suitable conditions for the devel¬ 
opment of biological curing agents upon 
the surface which aid in bringing about a 
progressive curing or softening of the 
curd from the outside surface of the 
cheese toward the center. At any time 
during manufacture a harmless enzyme 
preparation containing one or more of 
the following enzymes may be addedj 
Amylase, catalase, erepsin, lipase, papain. 


pepsin, sucrase. trypsin, lactase, bro¬ 
melin, zymase, chymotrypsin. The solids 
content of the enzyme preparation added 
does not exceed 0.1 percent of the weight 
of the milk used. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk, and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. A 
soft ripened cheese shall be deemed not 
to have been made from pasteurized milk 
if a 0.25 gm portion shows a phenol equiv¬ 
alent of more than __ micrograms, when 
tested by the method of Sanders and 
Sager, as published in “Journal of Dairy 
Science,” November 1946, Vol. XXIX, No. 
11 pages 737-749. 

(d) The name of each soft-ripened 
cheese for which a definition and stand¬ 
ard of identity is prescribed by this sec¬ 
tion is “Soft Ripened Cheese” preceded 
or followed by (1) the specific common 
or usual name of such soft ripened cheese, 
if such name has become generally recog¬ 
nized therefor; or (2) if no such name 
has become so recognized, an arbitrary 
or fanciful name which is not false or 
misleading in any particular. 

§ 19.665 Noekkelost cheese , kuminost 
cheese; identity, (a) Noekkelost cheese, 
kuminost cheese is the food prepared 
from milk by the procedure set forth in 
paragraph (b) of this section, or by an¬ 
other procedure: Provided , The chemical 
and physical properties of the finished 
cheese are the same as when the proce¬ 
dure set forth in paragraph (b) of this 
section is used. It contains not more 
than 45 percent of moisture and its solids 
contain not less than 20 percent of milk 
fat, as determined by the methods pre¬ 
scribed in paragraph (c) of § 19.500. It 
is made in loaf shape and each cheese 
weighs more than 5 and less than 7 
pounds. It may be coated with paraffin 
or other similar material but such paraf¬ 
fin or other similar material is not col¬ 
ored red or green. 

(b) Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Harmless artificial 
coloring may be added. Purified calcium 
chloride may be added In a quantity of 
not more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Sufficient rennet is 
added to set the milk to a semi-solid 
mass. After coagulation the mass is di¬ 
vided into smaller portions and so han¬ 
dled by stirring, heating, diluting with 
water or salt brine, or salting, as to pro¬ 
mote and regulate the separation of whey 
and curd. When the desired curd is pro¬ 
duced it is transferred to forms permit¬ 
ting drainage of the whey. During 
drainage the curd is removed from the 
forms and is usually salted, although salt 
may be applied at any time in the mak¬ 
ing or curing process. It is then cured 
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under suitable conditions until ready for 
marketing. At some time during the 
manufacturing process there is added not 
less than IV 2 ounces of spices per one 
hundred pounds of cheese. The spices 
added are two or more of the following 
in any combination: Caraway, clove, 
cumin. 

A harmless enzyme preparation, con¬ 
taining one or more of the following en¬ 
zymes, may be added at any time during 
the above described process: Amylase, 
catalase, erepsin, lipase, papain, pepsin, 
sucrase, trypsin, lactase, bromelin, zy¬ 
mase, chymfctrypsin. The solids content 
of the enzyme preparation added does not 
exceed 0.1 percent of the weight of the 
milk used. 

In the'case the milk used is not pas¬ 
teurized, the curd made therefrom, after 
being shaped in forms, is held in storage 
at a temperature of not less than 35° F. 
for not less than_days. 

(c) For the purposes of this section: 

(1) The word “milk” means cows’ 
milk. 

(2) Such milk may be adjusted by the 
separation of part of the fat therefrom 
or the addition thereto of cream or skim 
milk, concentrated skim milk and/or 
non-fat dry milk solids. 

(3) Milk shall be deemed to have been 

pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Noekkelost cheese shall be deemed not 
to have been made from pasteurized 
milk if a 0.25 gm portion shows a phenol 
equivalent of more than_micro¬ 

grams, when tested by the method of 
Sanders and Sager, as published in 
“Journal of Dairy Science,” November 
1946 Vol. XXIX No. 11 pages 737-749. 

§ 19.750 Pasteurized process cheese; 
identity; label statement of optional in¬ 
gredients. (a) Pasteurized process 
cheese is a food prepared by commi¬ 
nuting and mixing one or more indi¬ 
vidual cheeses of the same or two or 
more varieties, except cream cheese and 
neufchatel cheese, into a homogeneous, 
plastic mass with the aid of heat, and 
with or without the addition of water, 
salt, and harmless coloring. For the 
purposes of this section Cheddar cheese 
for manufacturing, washed curd cheese 
for manufacturing, and colby cheese for 
manufacturing, swiss cheese for manu¬ 
facturing, and granular cheese for man¬ 
ufacturing, shall be regarded as Cheddar 
cheese, washed curd cheese, colby cheese, 
and swiss cheese, and granular cheese, 
respectively. 

One or a mixture of two or more of - 
the following named emulsifying agents, 
subparagraphs (1) to (8) inclusive, may 
be used but the total weight thereof is 
not more than 3 percent of the total 
weight of the finished pasteurized 
process cheese: 

(1) Disodium or dipotassium phos¬ 
phate. 

(2) Sodium metaphosphate. 

(3) Sodium or potassium citrate. 

(4) Sodium tartrate. 

(5) Rochelle salt. 

(6) Trisodium phosphate. 
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(7) Sodium pyrophosphate, acid. 

(8) Tetrasodium pyrophosphate. 

One or a mixture of two or more of the 
following named acids, (9) to (13) in¬ 
clusive, may be used in such quantity 
that the pH of the finished cheese is not 
less than 4.5: • 

(9) Lacti<r*acid. 

(10) Citric acid. 

(11) Acetic acid. 

(12) Hydroxy acetic acid. 

(13) Phosphoric acid. 

Sweet cream may be used in such quan¬ 
tity that the weight of the fat therefrom 
is less than 5% of the weight of the fin¬ 
ished pasteurized process cheese. 

During mixing all ingredients are 

heated for not less than-minutes 

at not less than- 0 F. 

Pasteurized process cheese may be 
smoked, or it may contain substances 
prepared by condensing or precipitating 
wood smoke. It may contain spices or 
flavorings other than any which singly 
or in combination with other ingredients 
simulate the flavor of a cheese or aged 
cheese of any variety. 

(b) When tested for phosphatase by 
the method of Sanders and Sager 
(“Journal of Dairy Science,” November 
1946, Vol. XXIX. No. 11. pages 737-749), 
the phenol equivalent of 0.25 gm of 
pasteurized process cheese is less than 5 
microgittms. 

(c) Unless a definition and standard 
of identity specifically applicable to a 
pasteurized process cheese is prescribed 
by another paragraph of this section or 
another section of the regulations in this 
part: 

(1) The moisture content of a pas¬ 
teurized process cheese made from a 
single variety of cheese is not more than 
1 percent greater than the maximum 
moisture content prescribed by the defi¬ 
nition and standard of identity, if any 
there be, for such variety of cheese in 
such regulations, but, in case of washed 
curd cheese or colby cheese is not more 
than 40 percent, and in no case is more 
than 43 percent, except that the moisture 
content of pasteurized process Swiss 
cheese (Gruyere cheese) is not more than 

_percent, and the moisture content of 

pasteurized prooess Limburger cheese is 
not more than 51 percent; the fat content 
of its solids is not less than the minimum 
so prescribed for such variety of cheese 
but in no case is less than 47 percent, 
except that the fat content of the solids 
of Swiss cheese (Gruyere cheese) is not 
less than_percent. 

(2) The moisture content of a pasteur¬ 
ized process cheese made from two or 
more varieties of cheese is not more than 
1 percent greater than the arithmetical 
average of the maximum moisture con¬ 
tents so prescribed for such varieties of 
cheeses, but in case of mixtures of 
washed curd cheese and colby cheese or 
mixtures of Cheddar cheese with one or 
both of these the moisture content is not 
more than 40 percent and in no case is 
the moisture content of a pasteurized 
process cheese made from a mixture of 
two or more cheeses more than 43 per¬ 
cent; its fat content, on a dry basis, is not 
less than the arithmetical average of the 
minimum fat contents so prescribed but 
in no case is less than 47 percent. If it 


is made from two varieties of cheese the 
weight of each is not less than 25 percent 
of the total weight of both and if from 
three or more varieties the weight of each 
is not less than 15 percent of the total 
weight of all; except that the weight of 
limburger cheese or blue cheese may be 
not less than 10 percent of such total 
weight where two varieties are used and 
not less than 5 percent where more than 
two varieties are used. 

(d) Moisture and fat are determined 
by the methods prescribed in § 19.500 (c). 

(e) (1) If it is made from a single 
variety of cheese its name is “Pasteurized 

Process_Cheese”, the blank being 

filled in with the name of such variety of 
cheese. 

(2) If it is made from two or more 

varieties of cheese its name is “Pasteur¬ 
ized Process_and_Cheese”, 

the blanks being filled in with the names 
of such varieties of cheese in order or 
predominance by weight. 

(3) Where the cheese ingredients of a 
pasteurized process cheese is Cheddar 
cheese, washed curd cheese, colby cheese, 
or granular cheese, or any mixture of 
these, and its moisture content is not 
more than 40 percent and the fat content 
of its solids not less than 50 percent, it 
may be called “Pasteurized Process Amer¬ 
ican Cheese”. 

(f) (1) If it is smoked the word 
“smoked” precedes or follows the name of 
the pasteurized process cheese. 

(2) If it contains an optional ingredi¬ 
ent prepared by condensing or precipi¬ 
tating wood smoke its label shall bear the 

words “Contains_”, the blank being 

filled with the common name of such 
ingredient. 

(3) If it contains spice the label shall 
bear the word “Spiced” or “Spice Added” 
or “With Added Spice”, or in lieu of the 
word “Spice” the common name of the 
spice. 

(4) If it contains flavoring the label 
shall bear the words “Flavoring (or “Ar¬ 
tificial Flavoring”, if such be used) 
Added” or “With Added Flavoring” (or 
“Artificial Flavoring”, if such be used) or 
in lieu of the term “Flavoring” or “Arti¬ 
ficial Flavoring” the common name of 
the flavoring or artificial flavoring. 

(5) Wherever the name of the food 
appears on the label of the pasteurized 
process cheese so conspicuously as to be 
easily seen under customary conditions 
of purchase, the words and statements 
herein specified showing the optional in¬ 
gredients used shall immediately and 
conspicuously precede or follow such 
name, without intervening written, 
prin ted, or graphic matter. 

§ 19.755 Pasteurized process cheese 
with fruits , vegetables and meats; idei t- 
tity; label statement of optional ingre¬ 
dients. (a) A pasteurized process cheese 
with fruits, vegetables, and meats is a 
food which conforms to the definition and 
standard of identity and is subject to the 
requirements for label statement of op¬ 
tional ingredients prescribed for pasteur¬ 
ized process cheeses by § 19.750, except 
that it contains one or any mixture of 
the following ingredients: 

(1) Any properly prepared cooked, 
canned or dried fruit, 
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(2) Any properly prepared cooked, 
canned or dried vegetable. 

(3) Any properly prepared cooked or 
canned meat. 

(Evidence will be taken as to need for 
special requirements as to the use of 
fruits, vegetables and meats) and its 
moisture content may be 1 percent more, 
and the fat content of its solids 1 percent 
less, than the limits for moisture and fat 
prescribed for the corresponding pasteur¬ 
ized process cheese without fruits, vege¬ 
tables, and meats. 

(b) (1) The name of a pasteurized 
process cheese made with fruits, vege¬ 
tables, and meats is “Pasteurized Process 

_Cheese With_”, the first 

blank being filled in with the name or 
names of varieties of cheese in order of 
predominance by weight and the second 
blank with the common name or names 
of any fruits, vegetables, or meats used 
in order of predominance by weight. 

(2) For the purposes of this section 
Cheddar cheese for manufacturing, 
washed curd cheese for manufacturing, 
colby cheese for manufacturing, Swiss 
cheese for manufacturing, and granular* 
cheese for manufacturing shall be re¬ 
garded as Cheddar cheese, washed curd 
cheese, colby cheese, and Swiss cheese, 
and granular cheese, respectively. 

(3) Where the cheese ingredient is 
Cheddar cheese, washed curd cheese, 
colby cheese, or granular cheese or any 
mixture of these, and the moisture con¬ 
tent is not more than 41 percent and fat 
content of solids not less than 49 per¬ 
cent, the food may be called “Pasteurized 

Process American Cheese With_”, 

the blank being filled in with the name or 
names of any fruits, vegetables, and 
meats used. 

§ 19.760 Pasteurized process pimento 
cheese , pasteurized process pimiento 
cheese; identity . Pasteurized process 
pimento cheese, pasteurized process 
pimiento cheese conforms to the defini¬ 
tion and standard of identity and is sub¬ 
ject to label requirements for optional 
ingredients for pasteurized process 
cheese with fruits, vegetables, and meats, 
except that the name specified is “Pas¬ 
teurized Process Pimento Cheese” or 
“Pasteurized Process Pimiento Cheese” 
the cheese ingredient is Cheddar cheese, 
Cheddar cheese for manufacturing, 
washed curd cheese, washed curd cheese 
for manufacturing, colby cheese, colby 
cheese for manufacturing, granular 
cheese: granular cheese for manufactur¬ 
ing, or any combination of these; the 
moisture content is not more than 41 
percent and the fat content of its solids 
is not less than 49 percent; the only 
ffuit, vegetable or meat ingredient is 
pimentos or pimientos, and the finished 
food contains not less than 0.2 percent 
of the solids of such pimentos or 
pimientos. 

§ 19.765 Pasteurized process cheese 
foods; identity . (a) A pasteurized proc¬ 
ess cheese food is a food prepared by 
comminuting and mixing with the aid 
of heat one of the optional cheese in¬ 
gredients specified in paragraph (b) of 
this section with one or more of the op¬ 
tional dairy foods specified in paragraph 

(c) of this section into a homogeneous, 
No. 37-3 


plastic mass with or without water, salt, 
and coloring. The cheese ingredient 
constitutes not less tlum 51 percent by 
weight of the finished food. One or two 
or mdre of the optional emulsifying sub¬ 
stances listed in paragraph (d) of this 
section may be used in such quantity 
that the total weight of emulsifying sub¬ 
stances does not exceed 3 percent of the 
weight of the finished food. One or a 
mixture of two or more of the acids 
listed in paragraph (e) of this section 
may be used to adjust the pH to not less 
than 4.5. One or a mixture of two or 
more of the sweetening agents listed in 
paragraph (f) of this section may be 
used for seasoning. A pasteurized proc¬ 
ess cheese food may be smoked or it may 
contain an ingredient prepared by con¬ 
densing or precipitating wood smoke. 
It may contain spice or flavoring other 
than any which singly or in combination 
with other ingredients simulate the 
flavor of a cheese or aged cheese of any 
variety. 

(b) The cheese ingredient referred to 
in paragraph (a) of this section is: 

(1) One or more cheeses of the same 
variety, 

(2) A mixture of two or more cheeses 
of different varieties, but if two varieties 
are used the weight of each is not less 
than 25 percent of the total weight of 
both and if three or more varieties are 
used, the weight of each is not less than 
15 percent of the total weight of all; 
except that the weight of limburger 
cheese or blue cheese may be not less 
than 10 percent of the total weight of 
cheeses where two varieties are used and 
not less than 5 percent where more than 
two varieties are used. 

(c) The optional dairy foods referred 
to in paragraph (a) of this section are 
cream, milk, skim milk, or whey, or any 
of these foods from which part of water 
has been removed. 

(d) The emulsifying substance re¬ 
ferred to in paragraph (a) of this section 
is: 

(1) Dlsodlum or dipotassium phosphate. 

(2) Sodium metaphosphate. 

(3) Sodium or potassium citrate. 

(4) Sodium tartrate. 

(5) Rochelle salt. 

(6) Trisodium phosphate. 

(7) Sodium pyrophosphate, acid. 

(8) Tetra sodium pyrophosphate. 

(e) The acids referred to in paragraph 

(а) are: 

(1) Lactic acid. 

(2) Citric acid. 

(3) Acetic acid. 

(4) Hydroxy acetic acid. 

(5) Phosphoric acid. 

(f) The sweetening agents referred to 
in paragraph (a) of this section are: 

(1) Dextrose. 

(2) Sucrose. 

(3) Maltose. v 

(4) Corn sirup solids. 

(5) Lactose. 

(б) Hydrolyzed lactose. 

(g) During mixing all ingredients are 

heated for not less than_minutes 

at a temperature of not less than 

_ 0 F. When tested for phosphatase 

by the method of Sanders and Sager 
(“Journal of Dairy Science,” November 
1943, Vol. XXIX, No. 11, pages 737-749), 


the phenol equivalent of 0.25 gm of pas¬ 
teurized process cheese food is less than 
_micrograms. 

(h) A pasteurized process cheese food 
contains not more than 44 percent mois¬ 
ture and not less than 23 percent milk 
fat, as determined by methods prescribed 
in paragraph (c) of § 19.500. 

(i) The common names of the optional 
ingredients specified in paragraphs (b), 
(c), (d), (e), and (f) of this section shall 
appear on the label when used. When 
spice, flavoring, artificial flavoring, color¬ 
ing, or artificial coloring is used, the label 
shall bear a statement of that fact or in 
lieu thereof the names of such ingredi¬ 
ents. If a pasteurized process cheese 
food is smoked the name is preceded or 
followed by the word “Smoked.” If an 
optional ingredient prepared by con¬ 
densing or precipitating wood smoke is 
used, the label shall bear the common 
name of such ingredient. 

(j) Evidence will be taken as to 
whether shape or form of pasteurized 
processed cheese foods shall be restricted. 

(k) Whenever the name of the food 
appears on the label of a pasteurized 
process cheese food so conspicuously as 
to be easily seen under customary con¬ 
ditions of purchase, the words and state¬ 
ments herein specified showing the op¬ 
tional ingredients used shall immedi¬ 
ately and conspicuously precede or follow 
such name, without intervening written, 
printed, or graphic matter. 

§ 19.770 Pasteurized process cheese 
foods with fruits , vegetables , and meats; 
identity; label statement of optional in¬ 
gredients. (a) A pasteurized process 
cheese food with fruits, vegetables, and 
meats is a food which conforms to the 
definition and standard of identity and is 
subject to requirements for label state¬ 
ments of optional ingredients prescribed 
for pasteurized process cheese foods by 
§ 19.765, except that it contains one or 
any mixture of the following ingredients. 

(l) Any properly prepared cooked, 
canned, or dried fruit, 

(2) Any properly prepared cooked, 
canned, or dried vegetable, 

(3) Any properly prepared cooked or 
canned meat. 

(Evidence will be taken as to need for 
special requirements on the use of any 
fruits, vegetables, and meats) and its 
moisture content is not more than 45 
percent and its milk fat content not less 
than 22 percent. 

(b) The name of a pasteurized process 
cheese food with fruits, vegetables, or 
meats, is “Pasteurized Process Cheese 

Food With_”, the blank being filled 

in with the name of fruits, vegetables, 
and meats used. 

§ 19.775 Pasteurized process cheese 
spreads; identity; label statement of op¬ 
tional ingredients, (a) A pasteurized 
process cheese spread is a food which 
conforms to the definition and standard 
of identity and is subject to the require¬ 
ments for label statement of optional 
ingredients prescribed for Pasteurized 
Process Cheese Foods by § 19.765, except 
that it contains more than 44 percent 
but not more than 65 percent of moisture 
and its fat content is not less than 20 
percent; and it may contain one or a 
mixture of two or more of the water- 
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retaining substances named in paragraph 
(b) of this section in a quantity not to 
exceed 0.8 percent of the weight of the 
finished food; and when one or more of 
such water-retaining substances is used, 
the common name or names shall appear 
on label along with names of optional 
Ingredients stated on label in conformity 
with requirements of § 19.765. 

(b) The water-retaining ingredients 
referred to in paragraph (a) of this sec¬ 
tion are: 

(1) Carob bean gum. 

(2) Gum karaya. 

(3) Gum tragacanth. 

(4) Gelatin 

(5) Carboxymethyl cellulose. 

(6) Algin. 

(7) Guar gum. 

(8> Carrageenin. 

(9) Oat gum. 

§ 19.780 Pasteurized process cheese 
spreads with fruits, vegetables, and 
meats; identity; label statement of op- 
tional ingredients, (a) A pasteurized 
process cheese spread with fruits, vege¬ 
tables, and meats is a food which con¬ 
forms to the definition and standard of 
identity and is subject to requirements 
for label statement of optional ingredi¬ 
ents prescribed for pasteurized process 
cheese spreads by § 19.775, except that it 
contains one or any mixture of the fol¬ 
lowing: 

(1) Any properly prepared cooked, 
canned or dried fruit, 

(2) Any properly prepared cooked, 
canned or dried vegetable, 

(3) Any properly prepared cooked or 
canned meat; and 

(b) The name of a pasteurized process 
cheese spread with fruits, vegetables, and 
meats is “Pasteurized Process Cheese 

Spread with_”, the blank being 

filled in with the name of the fruits, vege¬ 
tables. and meats used. 

§ 19.785 Cold pack cheese, club cheese, 
comminuted cheese; identity; label state¬ 
ment of optional ingredients, (a) Cold 
pack cheese, club cheese, comminuted 
cheese, is the food prepared by com¬ 
minuting and mixing without the aid of 
heat one or more cheeses of the same 
or two or more varieties, except cream 


DEPARTMENT OF JUSTICE 

Office of Alien Property 

lVesting Order 8187] 

Karl Reichert 

In re: Estate of Karl Reichert, de¬ 
ceased. File D-28-10706; E. T. sec. 
15064. 

Under the authority of the Trading 
with the Enemy Act, a* amended, Exec¬ 
utive Order 9193, as amended, and Exec¬ 
utive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Elsa Benz and Mrs. Lina 
Tegtmeier, w’hose last known address is 
Germany, are residents of Germany and 
nationals of a designated enemy coun¬ 
try (Germany); 


PROPOSED RULE MAKING 

cheese, neufchatel cheese, cottage 
cheese, and creamed cottage cheese, 
into a homogeneous mass with or without 
water, salt and coloring. The cheeses 
used were made from pasteurized milk 

or were held for not less than- 

days at a temperature of not less than 

_• F. If made from two varieties of 

cheese the weight of each is not less 
than 25 percent of the total weight of 
both; if made from three or more varie¬ 
ties the weight of each is not less than 
15 percent of the total weight of all; ex¬ 
cept that the weight of limburger 
cheese or blue cheese may be not less 
than 10 percent of such total weight 
where two varieties of cheese are used 
and not less than 5 percent where more 
than two varieties are used. Cold pack 
cheese may be smoked, or it may contain 
as an optional ingredient a substance 
prepared by condensing or precipitating 
wood smoke. 

(b) (1) The moisture content of a cold 
pack cheese made from a single variety of 
cheese is not more than the maximum 
moisture content prescribed for such 
variety by a definition and standard of 
identity in this part, if any there be; if 
there is no applicable definition and 
standard of identity or if such standard 
contains no provision as to maximum 
moisture content, no water is used in the 
preparation of the cold pack cheese. 
The fat content of its solids is not less 
than the minimum fat so prescribed for 
such variety of cheese. 

(2) The moisture content of a cold 
pack cheese made from two or more vari¬ 
eties of cheese is not more than the 
arithmetical average of the maximum 
moisture contents prescribed for such 
varieties by definitions and standards of 
identity in this part, if any there be, but 
in no case is more than 42 percent; and 
the fat content of its solids is not less 
than the arithmetical average of the fat 
contents so prescribed but in no case 
less than 48 percent. 

(3) Moisture ahd fat are determined 
by the methods prescribed therefor in 
§ 19.500 (c). 

(c) (1) The name of a cold pack 

cheese is “Cold Pack_Cheese”, or 

”_Club Cheese”, or “Comminuted 


NOTICES 


2. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the persons named in subpara¬ 
graph 1 hereof in and to the Estate of 
Karl Reichert, deceased, is property pay¬ 
able or deliverable to, or claimed by, the 
aforesaid nationals of a designated 
enemy country (Germany); 

3. That such property is in the process 
of administration by Karl Reichert. Jr., 
Denison, Iowa, as Administrator w. w. a., 
acting under the Judicial supervision 
of the District Court of the State of 
Iowa, Crawford County; 

and it is hereby determined: 

4. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 


_Cheese”, the blank being filled in 

with the name or names of cheeses used 
in order of predominance by weight if 
any. 

(2) If a cold pack cheese is smoked the 
word “Smoked” precedes or follows the 
prescribed name. 

If an optional ingredient prepared by 
condensing or precipitating wood smoke 
is used, the label shall bear the words 

“Contains_”, the blank being filled 

in with the name of the substance used. 

§ 19.790 Cold pack cheese foods; iden¬ 
tity; label statement of optional ingredi¬ 
ents. A cold pack cheese food conforms 
to the definition and standard of identity 
and is subject to requirements for label 
statements of optional ingredients pre¬ 
scribed for Pasteurized Process Cheese 
Foods by § 19.765, except that Cheddar 
cheese for manufacturing, washed curd 
cheese for manufacturing, colby cheese 
for manufacturing, and granular cheese 
for manufacturing are not used; and 
heat is not used in its preparation. 

§ 19.795 Cold pack cheese foods with 
fruits, vegetables , and meats; identity; 
label statement of optional ingredients. 
(a) A cold pack cheese food with fruits, 
vegetables, and meats conforms to the 
definition and standard of identity and is 
subject to requirements for label state¬ 
ment of optional ingredients prescribed 
for pasteurized process cheese foods with 
fruits, vegetables, and meats by § 19.770, 
except that cheddar cheese for manufac¬ 
turing, washed curd cheese for manufac¬ 
turing, and colby cheese for manufactur¬ 
ing, and granular cheese for manufactur¬ 
ing are not used and heat is not used in 
mixing. 

(b) The name of a cold pack cheese 
food with fruits, vegetables, and meats, is 

“Cold Pack Cheese Food With-”, 

the blank being filled in with the name or 
names of fruits, vegetables, and meats 
used. 

Dated: February 18, 1947. 

[seal] Maurice Collins, 

Acting Administrator. 

[:\ R. Doc. 47-1689: Filed, Feb. 20, 1947; 

8:48 a. m.1 


national Interest of the United States re¬ 
quires that such persons be treated as 
nationals of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest. 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and for 
the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 














Friday , February 21, 1947 

(40 Stat. 411, 55 Stat. 839, Pub. Law 322, 
79th Cong., 60 Stat. 50, Pub. Law 671, 
79th Cong., 60 Stat. 925; 50 U. S. C. and 
Supp. App. 1, 616; E. O. 9193. July 6,1942, 
3 CFR, Cum. Supp., E. O. 9567, June 8, 
1945, 3 CFR, 1945 Supp., E. O. 9788. Oct. 
14, 1946, 11 F. R. 11981) 

Executed at Washington, D. C., on 
February 11, 1947. 

For the Attorney General. 

[seal] Donald C. Cook, 

Director . 

|F. R. Doc. 47-1643; Filed, Feb. 19, 1947; 
8:57 a. m.] 


[Vesting Order 8188] 

Robert E. Wegener 

In re: Estate of Robert, E. Wegener, 
deceased. File D-28-10046; E. T. sec. 
14258. 

Under the authority of the Trading 
with the Enemy Act, as amended. Execu¬ 
tive Order 9193, as amended, and Execu¬ 
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Waldemar R. G. Lischke and 
Elvira F. E. Lischke, whose last known 
address is Germany, are residents of 
Germany and nationals of a designated 
enemy country (Germany); 

2. That the surviving issue, names 
unknown, of Waldemar R. G. Lischke 
and the surviving issue, names unknown, 
of Elvira F. E. Lischke, who there, is 
reasonable cause to believe are residents 
of Germany, are nationals of a desig¬ 
nated enemy country (Germany); 

3. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the persons identified in subpara¬ 
graphs 1 and 2 hereof, and each of them, 
in and to the Estate of Robert E. Weg¬ 
ener, deceased, and in and to the Trust 
created under the Will of Robert E. 
Wegener, deceased, is property payable 
or deliverable to, or claimed by, the 
aforesaid nationals of a designated 
enemy country (Germany); 

4. That such property is in the process 
of administration by C. A. Schneider, as 
Executor, acting under the judicial su¬ 
pervision of the Superior Court of the 
State of Washington, in and for the 
County of King; 

and it is hereby determined: 

5. That to the extent that the above 
named persons and the surviving issue, 
names unknown, of Waldemar R. G. 
Lischke, and the surviving issue, names 
unknown, of Elvira F. E. Lischke, are not 
within a designated enemy country, the 
national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest, 

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, admin¬ 
istered, liquidated, sold or otherwise dealt 
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with in the interest of and for the benefit 
of the United States. 

The terms ‘‘national 0 and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 

(40 Stat. 411, 55 Stat. 839, Pub. Law 322, 
79th Cong., 60 Stat. 50. Pub. Law 671, 
79th Cong., 60 Stat. 925; 50 U. S. C. and 
Supp. App. 1, 616; E. O. 9193, July 6,1942, 
3 CFR, Cum. Supp., E. O. 9567, June 8, 
1945, 3 CFR, 1945 Supp., E. O. 9788, Oct. 
14, 1946, 11 F. R. 11981) 

Executed at Washington, D. C., on 
February 11, 1947. 

For the Attorney General. 

[seal] Donald C. Cook, 

Director . 

[F. R. Doc. 47-1644; Filed, Feb. 19, 1947; 
8:57 a. m.J 


[Vesting Order 8189] 

Daikichi Yamachika 

In re: Estate of Daikichi Yamachika, 
deceased. File D-39-18974; E. T. sec. 
15592; H-407. 

Under the authority of the Trading 
with the Enemy Act, as amended, Execu¬ 
tive Order 9193, as amended, and Execu¬ 
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Mrs. Kimiyo Sato and Hideo 
Yamachika, whose last known address is 
Japan, are residents of Japan and na¬ 
tionals of a designated enemy country 
(Japan); 

2. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the persons named in subpara¬ 
graph 1 hereof in and to the estate of 
Daikichi Yamachika, deceased, is prop¬ 
erty payable or deliverable to, or claimed 
by, the aforesaid nationals of a desig¬ 
nated enemy country (Japan); 

3. That such property is in the proc¬ 
ess of administration by Takeo Yama¬ 
chika, as Administrator, acting under 
the judicial supervision of the Circuit 
Court, First Judicial Circuit, Territory 
of Hawaii; 

and it is hereby determined: 

4. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest c f the United States re¬ 
quires that such persons be treated as 
nationals of a designated enemy country 
(Japan). 

All determinations and all action re¬ 
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in¬ 
terest, 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and 
for the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended. 
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(40 Stat. 411, 55 Stat. 839, Pub. Law 322, 
79th Cong., 60 Stat. 50, Pub. Law 671, 
79th Cong., 60 Stat. 925, 50 U. S. C. and 
Supp. App. 1, 616; E. O. 9193. July 6,1942, 
3 CFR, Cum. Supp., E. O. 9567, June 8, 
1945, 3 CFR. 1945 Supp., E. O. 9788, Oct. 
14, 1946, 11 F. R. 11981) 

Executed at Washington, D. C., on 
February 11, 1947. 

For the Attorney General. 

[seal] DonalitC. Cook, 

Director . 

[F. R. Doc. 47-1645; Filed, Feb. 19, 1947; 
8:57 a. m.] 


CIVIL AERONAUTICS BOARD 

[Docket No. 2801] 

Florida Airways, Inc. 1 

NOTICE OF HEARING 

In the matter of the petition of Florida 
Airways, Inc., under section 406 of the 
Civil Aeronautics Act of 1938, as 
amended, for an order temporarily fix¬ 
ing and determining the fair and rea¬ 
sonable rates of compensation for the 
transportation of mail by aircraft, the 
facilities used and useful therefor, and 
the services connected therewith over 
its route No. 75. 

Notice is hereby given that hearing 
in the above-entitled proceeding is as¬ 
signed to be held on February 24. 1947, 
10:00 a. m. (eastern standard time), in 
Room 1302, Temporary “T” Building, 
14th Street and Constitution Ave. NW., 
Washington, D. C., before Examiner 
Richard A. Walsh. 

Dated Washington, D. C., February 
18. 1947.' 

By the Civil Aeronautics Board. 

[seal] M. C. Mulligan, 

Secretary . 

(F. R. DOC. 47-1678; Filed, Feb. 20, 1947; 

8:47 a. m.] 


[Docket No. SA-140] 

Accident at Denver, Colo. 

NOTICE OF HEARING 

In the matter of investigation of acci¬ 
dent involving aircraft of United States 
Registry NC 59486 which occurred at 
Denver, Colorado, on February 14, 1947. 

Notice is hereby given, pursuant to the 
Civil Aeronautics Act of 1938, as 
amended, particularly section 702 of said 
act, in the above-entitled proceeding 
that hearing is hereby assigned to be 
held on Friday, February 21, 1947. at 
9:30 a. m. (local time) in Room 337, Post 
Office Building, 18th and Stout Streets, 
Denver, Colorado. 

Dated at Washington. D. C., February 
17, 1947. 

[seal] R. W. Chrisp, 

Presiding Officer. 

[F. R. Doc. 47-1675; Filed, Feb. 20. 1947; 

8:45 a. m.] 


’Formerly Thomas E. Gordon, cL b. a. 
Orlando Airlines. 
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NOTICES 


FEDERAL TRADE COMMISSION 

[Docket No. 54111 

Ar-Ex Cosmetics. Inc., and Julius B. 

Kahn 

ORDER APPOINTING TRIAL EXAMINER AND FIX¬ 
ING TIME AND PLACE FOR TAKING TESTI¬ 
MONY 

At a regular session of the Federal 
Trade Commission, held at its office in 
the City of Washington, D. C., on the 
17th day of February A. D. 1947. 

In the matter of Ar-Ex Cosmetics, Inc., 
a corporation, and Julius B. Kahn, in¬ 
dividually and as an officer of said cor¬ 
poration. 

This matter being at issue and ready 
for the taking of testimony and the re¬ 
ceipt of evidence, and pursuant to au¬ 
thority vested in the Federal Trade Com¬ 
mission, 

It is ordered , That W. W. Sheppard, a 
trial examiner of this Commission, be and 
he hereby is designated and appointed to 
take testimony and receive evidence in 
this proceeding and to perform all other 
duties authorized by law; 

It is further ordered, That the taking 
of testimony and the receipt of evidence 
begin on Wednesday, April 2, 1947, at 
ten o'clock in the forenoon of that day 
(central standard time), in Room 1123. 
New Post Office Building, Chicago, 
Illinois. 

Upon completion of the taking of testi¬ 
mony and the receipt of evidence in sup¬ 
port of the allegations of the complaint, 
the trial examiner is directed to proceed 
immediately to take testimony and re¬ 
ceive evidence on behalf of the respond¬ 
ents. The trial examiner will then close 
the taking of testimony and evidence 
and, after all intervening procedure as 
required by law, will close the case and 
make and serve on the parties at issue a 
recommended decision which shall in¬ 
clude recommended findings and conclu¬ 
sions, as well as the reasons or basis 
therefor, upon all the material issues of 
fact, law, or discretion presented on the 
record, and an appropriate recommended 
order; all of which shall become a part 
of the record in said proceeding. 

By the Commission. 

[seal] Otis B. Johnson, 

Secretary. 

[F. R. Doc. 47-1676; Filed, Feb. 20, 1947; 

8:45 a. m.J 


INTERSTATE COMMERCE 
COMMISSION 

[S. O. 396, Special Permit 120) 

Reconsignment of Grapefruit at 
Philadelphia, Pa. 

Pursuant to the authority vested in me 
by paragraph (f) of the first ordering 
paragraph of Service Order No. 396 (10 
F. R. 15008), permission is granted for 
any common carrier by railroad subject 
to the Interstate Commerce Act; 

To disregard entirely the provisions of 
Service Order No. 396 insofar as it ap¬ 
plies to the reconsignment at Philadel¬ 
phia, Pa., February 13. 1947, by Wm. G. 
Roe & Son, of car PFE 45051, grapefruit. 


now on the Pennsylvania R. R., to Wm. 
G. Roe & Son, New York, N. Y. (P. R. R.), 
account of railroad error. 

The waybill shall show reference to 
tills special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the 
general public by depositing a copy in the 
office of the Secretary of the Commission 
at Washington, D. C., and by filing it 
with the Director, Division of the Federal 
Register. 

Issued at Washington, D. C., this 13th 
day of February 1947. 

V. C. Clinger, 
Director , 

Bureau of Service. 

|F. R. Doc. 47-1669; Filed, Feb. 20, 1947; 

8:46 a. m.J 


[S. O. 396, Special Permit 121J 

Reconsignment of Grapefruit at St. 

Louis, Mo. 

Pursuant to the authority vested in 
me by paragraph (f) of the first ordering 
paragraph of Service Order No. 396 (10 
F. R. 15008), permission is granted for 
any common carrier by railroad subject 
to the Interstate Commerce Act; 

To disregard entirely the provisions of 
Service Order No. 396 insofar as it ap¬ 
plies to the reconsignment at St. Louis, 
Mo., Feb. 14, 1947, by Gentile Bros., of 
car MDT 7111, grapefruit, now on the 
Mo. Pac. R. R., to Cincinnati, O. (Sou) 

The waybill shall show reference to 
this special permit. 

A copy of this special permit has been 
served upon the Association of American 
Railroads, Car Service Division, as agent 
of the railroads subscribing to the car 
service and per diem agreement under 
the terms of that agreement; and notice 
of this permit shall be given to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commis¬ 
sion. at Washington, D. C., and by filing 
it with the Director, Division of the Fed¬ 
eral Register. 

Issued at Washington, D. C., this 14th 
day of February 1947. 

V. C. Clinger, 
Director , 

Bureau of Service. 

[F. R. Doc. 47-1670; Filed. Feb. 20. 1947; 

8:46 a. m.J 


[No. 29677J 

Minimum Rates on Rail Traffic 
Between North and South 

At a session of the Interstate Com¬ 
merce Commission, Division 2, held at its 
office in Washington, D. C., on the 11th 
day of February A. D. 1947. 

The Commission having under con¬ 
sideration, the matter of tariff minimum 
rates on all interterritorial class-rate 


traffic between the North and the South, 
both carload and less carload, applicable 
to the transportation by railroad and 
partly by railroad and partly by water, 
in interstate or foreign commerce, of 
various commodities, and the reason¬ 
ableness and otherwise lawfulness of 
such minimum rates, including the pro¬ 
priety of the border points selected to 
govern their application; 

It is ordered , That the Commission, 
upon its own motion, enter upon an in¬ 
vestigation into and concerning the rea¬ 
sonableness and otherwise lawfulness of 
such tariff minimum rates on interterri¬ 
torial class-rate traffic between the 
North and the South, both carload and 
less carload, which have been established 
by the carriers, or have been prescribed 
or approved by the Commission, or re¬ 
sult from decisions of the Commission, 
with a view to determining whether such 
tariff minimum rates, or any of them, are 
in violation of any provision of the Inter¬ 
state Commerce Act, and of making such 
findings and entering such order or or¬ 
ders as may be warranted; 

It is further ordered , That all com¬ 
mon carriers by railroad and by water 
operating within official classification 
territory and southern classification ter¬ 
ritory or between those territories, sub¬ 
ject to the Interstate Commerce Act, be, 
and they are hereby, made respondents 
to this proceeding; 

It is further ordered , That a copy of 
this order be served upon each of the re¬ 
spondents to this proceeding and that 
notice of this proceeding be given to the 
public by posting a copy of this order in 
the office of the Secretary of the Com¬ 
mission at Washington, D. C.; 

And it is further ordered , That this 
proceeding be assigned for hearing at 
such time and place as the Commission 
may hereafter direct. 

By the Commission, Division 2. 

Tseal] W. P. Bartel, 

Secretary. 

[F. R. Doc. 47-1666; Filed, Feb. 20, 1947; 

8:46 a. m.J 


[S. O. 685J 

Unloading of Whisky at Columbia, S. C. 

At a session of the Interstate Com¬ 
merce Commission, Division 3, held at 
its office in Washington D. C., on the 
14th day of February A. D. 1947. 

It appearing, that car CBQ 29367, 
containing whisky at Columbia. South 
Carolina, on the Southern Railway 
Company, shipped by Cherokee Dis¬ 
tilling Company, Louisville, Ky., has 
been on hand under load for an unrea¬ 
sonable length of time and that the de¬ 
lay in unloading said car is impeding its 
use; in the opinion of the Commission 
an emergency exists requiring immedi¬ 
ate action; it is ordered, that; 

(a) Whisky at Columbia , S. C., be un¬ 
loaded. The Southern Railway Com¬ 
pany, its agents or. employees, shall un¬ 
load immediately car CBQ 29367. loaded 
with whisky, now on hand at Columbia, 
South Carolina, consigned to shipper’s 
order, notify Richland wholesale liquor 
dealers. 
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(b) Demurrage. No common carrier 
by railroad subject to the Interstate 
Commerce Act shall charge or demand 
or collect or receive any demurrage or 
storage charges, for the detention under 
load of any car specified in paragraph 

(a) of this order, for the detention pe¬ 
riod commencing at 7:00 a. m., Febru¬ 
ary 18, 1947 and continuing until the 
actual unloading of said car is com¬ 
pleted. 

(c) Provisions suspended. The oper¬ 
ation of any or all rules, regulations, or 
practices, insofar as they conflict with 
the provisions of this order, is hereby 
suspended. 

(d) Notice of expiration. Said car¬ 
rier shall notify V. C. Clinger, Director, 
Bureau of Service. Interstate Commerce 
Commission, Washington, D. C., when 
it has completed the unloading required 
by paragraph (a) hereof, and such no¬ 
tice shall specify when, where, and by 
whom such unloading was performed. 
Upon receipt of that notice this order 
shall expire. 

It is further ordered, that this order 
shall become effective immediately; 
that a copy of this order and direction 
be served upon the Association of Amer¬ 
ican Railroads, Car Service Division, as 
agent of the railroads subscribing to the 
car service per diem agreement under 
the terms of that agreement; and that 
notice of this order be givfen to the gen¬ 
eral public by depositing a copy in the 
office of the Secretary of the Commis¬ 
sion, at Washington. D. C., and by filing 
it with the Director, Division of the Fed¬ 
eral Register. 

(40 Stat. 101, sec. 402. 41 Stat. 476. sec. 
4; 54 Stat. 901, 911; 49 U. S. C. 1 (10)- 
(17), 15 (2)) 

By the Commission, Division 3. 

[seal] W. P. Bartel, 

Secretary . 

IF. R. Doc. 47-1667; Filed, Feb. 20, 1947; 

8:46 a. m.) 


[S. O. 686) 

Unloading of Dipper Lips at Seattle, 
Wash. 

At a session of the Interstate Com¬ 
merce Commission, Division 3. held at 
its office in Washington. D. C., on the 
14th day of February A. D. 1947. 

It appearing, that car C&NW 69897, 
containing dipper lips, at Seattle, Wash¬ 
ington, on the Union Pacific Railroad 
Company, shipped by American Man¬ 
ganese Division, Oakland. Calif., has 
been on hand for an unreasonable length 
of time and that the delay in unloading 
said car is impeding its use; in the opin¬ 
ion of the Commission an emergency 
exists requiring immediate action; it is 
ordered, that: 

(a) Dipper lips at Seattle, Wash., he 
unloaded. The Union Pacific Railroad 
Company, its agents or employees, shall 
unload immediately car C&NW 69897, 
containing dipper lips, on hand at 
Seattle, Washington, consigned care of 
Alaskan Steamship Company. 

(b) Demurrage. No common carrier 
by railroad subject to the Interstate 
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Commerce Act shall charge or demand 
or collect or receive any demurrage or 
storage charges, for the detention under 
load of any car specified in paragraph 
(a) of this order, for the detention pe¬ 
riod commencing at 7:00 a. m., February 
17, 1947, and continuing until the actual 
unloading of said car or cars is com¬ 
pleted. 

(c) Provisions suspended. The oper¬ 
ation of any or all rules, regulations, or 
practices, insofar as they conflict with 
the provisions of this order, is hereby 
suspended. 

(d) Notice and expiration. Said car¬ 
rier shall notify V. C. Clinger, Director, 
Bureau of Service, Interstate Commerce 
Commission, Washington, D. C., when it 
has completed the unloading required by 
paragraph (a) hereof, and such notice 
shall specify when, where, and by whom 
such unloading was performed. Upon 
receipt of that notice this order shall 
expire. 

It is further ordered, that this order 
shall become effective immediately; that 
a copy of this order and direction be 
served upon the Association of Ameri¬ 
can Railroads, Car Service Division, as 
agent of the railroads subscribing to the 
car service and per diem agreement un¬ 
der the terms of that agreement; and 
that notice of this order be given to the 
general public by depositing a copy in the 
office of the Secretary of the Commission, 
at Washington. D. C., and by filing it with 
the Director, Division of the Federal 
Register. 

(40 Stat. 101. sec. 402. 41 Stat. 476, sec. 
4; 54 Stat. 901. 911, 49 U. S. C. 1 (10)- 
(17), 15 (2)) 

By the Commission, Division 3. 

[seal] W. P. Bartel, 

Secretary . 

(F. R. Doc. 47-1668; Filed, Feb. 20. 1947; 

8:46 a. m.] 


SECURITIES AND EXCHANGE 
COMMISSION 

I File Nos. 54-137, 59-58, 70-11781 
Midland Utilities Co. et al. 

SUPPLEMENTAL ORDER APPROVING AMENDED 
PLAN 

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the’ City of Philadelphia, Pa., 
on the 14th day of February 1947. 

In the matters of Midland Utilities 
Company, File No. 54-137; Indiana Serv¬ 
ice Corporation, File No. 59-58; Ameri¬ 
can Gas and Electric Company, File No. 
70-1178. 

Midland Utilities Company, a regis¬ 
tered holding company, having filed an 
application and amendments thereto 
pursuant to section 11 (e) of the Public 
Utility Holding Company Act of 1935 
and other applicable sections of the act 
for approval of an amended plan of cor¬ 
porate simplification of its subsidiary, \ 
Indiana Service Corporation, such plan 
providing, in general, for the recapital¬ 
ization of Indiana Service Corporation, 
resulting in a new issue of common stock 
and the sale of that common stock to 
American Gas and Electric Company, 
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an unaffiliated registered holding com¬ 
pany, the proceeds of such sale to be 
allocated among certain classes of exist¬ 
ing securities of Indiana Service which 
are to be cancelled; and 

The Commission by order dated De¬ 
cember 18, 1946 having approved said 
amended plan and granted and per¬ 
mitted to become effective applications 
and declarations with respect to the 
related transactions; and 

Indiana Service Corporation having 
requested the Commission to enter an 
order supplemental to its order dated 
December 18, 1946, conforming to the 
pertinent provisions and requirements of 
section 1808 (f) of the Internal Revenue 
Code and containing the recitals, speci¬ 
fications, itemizations and orders re¬ 
quired of said section 180a (f ); 

It is found, recited and ordered, That, 
pursuant to and in exercise of the power 
and authority vested in the Commission 
by section 11 (b) of the Public Utility 
Holding Company Act of 1935. (1) all the 
steps and transactions involved in the 
consummation of the amended plan, as 
amended, and particularly those speci¬ 
fied and itemized in subdivisions (i) to 
(iii), both inclusive, of section (2) be¬ 
low, are necessary and appropriate to 
effectuate the provisions of section 11 

(b) of the Public Utility Holding Com¬ 
pany Act of 1935, and are hereby au¬ 
thorized, approved and directed; (2) the 
securities which are ordered to be is¬ 
sued, transferred and exchanged under 
and in accordance with the amended 
plan, as amended, are specified and 
itemized as follows: 

(i) The issuance and transfer of 200.- 
000 shares of new common stock without 
par value and having a stated value of 
$20.00 per share, in accordance with the 
terms and provisions contained in the 
amended plan, as amended; 

(ii) The cancellation, retirement and 
replacement by the said 200,000 shares 
of new common stock of the following 
outstanding securities of Indiana Service 
Corporation, all in accordance with the 
amended plan, as amended, to-wit: 

(a) $2,739,000 principal amount of de¬ 
mand notes, together with all interest 
accrued thereon, which, under the 
amended plan, as amended, is to be can¬ 
celled in part by the payment of, and in 
an amount equal to, the entire portion of 
the purchase price allocable tp Midland 
Utilities Company and without consid¬ 
eration as to the balance; 

(b) 13,706 shares of 7% cumulative 
preferred stock of the par value of $100.00 
per share, together with all dividends 
accumulated thereon; 

(c) 16,622 shares of 6% cumulative 
preferred stock of the par value of $100.00 
per share, together with all dividends 
accumulated thereon; 

(iii) The cancellation and retirement 
of the 738,000 shares of presently out¬ 
standing common stock of Indiana Serv¬ 
ice Corporation without par value and 
having a stated value of $10.00 per share, 
with no new securities to be issued in 
lieu thereof, all in accordance with the 
amended plan, as amended; 

and (3) such issuance, transfer and ex¬ 
change shall be made in obedience to, 
and in accordance with, this supple- 
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mental order and the order of this Com¬ 
mission, dated December 18, 1946, in the 
above-entitled matters. 

It is further ordered , That this order 
is supplemental to and a part of the said 
order of this Commission issued herein 
under date of December 18, 1946, and 
that they shall stand as and be a part 
of the same order. 

By the Commission. 

[SEAL] ORVAL L. DUBOIS, 

Secretary. 

{F. R. Doc. 47-1653; Filed, Feb. 20, 1947; 
8:47 a. m.] 


[File No. 54-51] 

National Power and Light Co. et al. 

NOTICE OF FILING OF PLAN AND ORDER FOR 
HEARING 

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the City of Philadelphia, Penn¬ 
sylvania, on the 14th day of February 
A. D. 1947. 

In the matter of National Power & 
Light Company, Lehigh Valley Transit 
Company, Lehigh Valley Transportation 
Company, Easton Transit Company, 
Easton & South Bethlehem Transporta¬ 
tion Company, File No. 54-51, (Appli¬ 
cation No. 10, Part B). 

The Commission having on August 23, 
1941 entered an order pursuant to sec¬ 
tion 11 (b) (2) of the Public Utility Hold¬ 
ing Company Act of 1935 requiring that 
the existence of National Power & Light 
Company (“National”), a registered 
holding company subsidiary of Electric 
Bond and Share Company (“Bond and 
Share”), also a registered holding com¬ 
pany, be terminated and that said com¬ 
pany be dissolved and requiring further 
that National proceed with due diligence 
to submit to the Commission a plan or 
plans for its prompt dissolution pursuant 
to section 11 (b) (2) of the act; and 

National having filed an application 
for approval of a “Plan Dated as of May 
7, 1942 for Compliance with section 11 
(b) (2) of the Public Utility Holding 
Company Act of 1935”, which plan and 
amendments thereto outlined a program 
for the dissolution of National and pro¬ 
posed, among other things, such revi¬ 
sions and adjustments ih accounts and 
capital structure of Lehigh Valley Tran¬ 
sit Company (“Transit”), “as may be 
deemed necessary”; and 

The Commission having on November 
9,1942 entered an order pursuant to sec¬ 
tion 11 (c) of the act requiring Na¬ 
tional, among other things, to amend its 
aforementioned plan of May 7, 1942 to 
set forth the extent and manner in which 
it is proposed that Transit (a) restate its 
plant, surplus, capital and other accounts 
so as \o segregate, dispose of or elimi¬ 
nate write-ups and intangibles in such 
plant account; (b) set up adequate re¬ 
serves for depreciation of plant and prop¬ 
erty; (c) make such other accounting 
adjustments as may be deemed necessary 
to meet the requirements of the act and 
(d) revise and simplify its capital struc¬ 
ture and take such other steps as may be 
deemed necessary to effectuate a fair and 


NOTICES 

equitable redistribution of voting power 
among its security holders. 

Notice is hereby given that National, 
its subsidiary. Transit, and Transit's 
wholly owned operating subsidiaries, Le¬ 
high Valley Transportation Company 
(“Lehigh”), Easton Transit Company 
("Easton”), and Easton & South Beth¬ 
lehem Transportation Company (“Beth¬ 
lehem”), have filed pursuant to section 
11 (e) of the act a joint application 
designated herein as Application No. 10, 
Part B. All interested persons are re¬ 
ferred to said documents which are on 
file in the offices of this Commission for 
a statement of the transactions therein 
proposed which may be summarized as 
follows: 

1. Transit will retire all of its $4,915,- 
000 principal amount of outstanding Re¬ 
funding and Improvement Mortgage 5% 
Bonds due 1960, and redeemable prior 
thereto at 110, at not In excess of the 
principal amount thereof plus accrued 
interest thereon, through the use of 
Treasury cash, the proceeds from the 
proposed sale of its holdings of Pennsyl¬ 
vania Power & Light Company 4V 2 % 
Preferred Stock, as described in para¬ 
graph 4 below, and the proceeds from the 
prior sale of the Allentown generating 
station and related properties to Penn¬ 
sylvania Power & Light Company. 

2. Transit has issued and outstanding 
98,491 shares (exclusive of 1103 shares 
reacquired and held in treasury) of 5% 
Preferred Stock of the par value of $50 
per share. 98,350 shares of such stock 
are held by National and 141 shares are 
held by the public. Accumulated and 
unpaid dividends on this stock, as of 
September 30, 1946. amounted to $78.71 
per share, aggregating $7,752,211 of 
which $7,741,094 is applicable to shares 
held by National, and $11,117 to shares 
held by the public. Transit proposes to 
discharge all claims with respect to the 
preferred stock and arrearages thereon, 
and to retire such stock by (a) exchang¬ 
ing the 98,350 shares of such stock held 
by National for 545,610 shares of new 
common stock of a par value of $4 per 
share; and (b) paying the holders of the 
publicly held preferred stock cash in the 
amount of $90 per share. 

3. Transit has outstanding 58,709 
shares (exclusive of 1,238 shares reac¬ 
quired and held in treasury) of common 
stock oT the par value of $50 per share. 
58,255 shares of such stock are owned 
by National, and 454 shares are owned 
by the public. National will surrender 
to Transit for cancellation its shares of 
the latter's common stock. The owners 
of the publicly held common stock of 
Transit will receive in exchange therefor 
Transit's new common stock on a share 
for share basis. 

4. Transit will sell at the best price ob¬ 
tainable therefor its holding of 13,769 
shares of Pennsylvania Power & Light 
Company 4*4% Preferred Stock, the pro¬ 
ceeds from such sale to be used in the 
retirement of Transit's outstanding 
bonds as described in paragraph 1 above. 

5. Lehigh, Easton and Bethlehem will 
be merged with Transit, such mergers to 
be effected in whole or in part prior to 
consummation of the plan or to be left in 
whole or in part to be done after con¬ 
summation of the plan. 


6. Transit proposes to restate its prop¬ 
erty account to eliminate therefrom ap¬ 
proximately $7,260,000 which is stated to 
be the excess of the carrying value of 
Transit’s property over its estimated 
historical cost. Transit will create a 
“Reserve for Proposed Railway Abandon¬ 
ments and Possible Loss on Investments” 
in the amount of approximately $3 800,- 
000. In making the foregoing adjust¬ 
ments Transit will utilise its earned sur¬ 
plus and capital surplus created by the 
transactions described in paragraphs 2 
and 3 above. 

7. National proposes to distribute to 
its common stockholders the 545,610 
shares of new common stock of Transit 
to be issued under the plan. 

The Commission is requested in the 
event it approves the plan to apply to an 
appropriate District Court of the United 
States for an order of enforcement. 

The plan states that its consummation 
is subject to receipt of a closing agree¬ 
ment or ruling as to the tax consequences 
to National and Transit, which agree¬ 
ment or ruling shall be satisfactory to 
National and Transit. National and 
Transit request that the order approving 
the plan recite that the relevant trans¬ 
actions of the plan are necessary or ap¬ 
propriate to effectuate the provisions of 
section 11 (b) of the act, within the 
meaning and requirements of the In¬ 
ternal Revenue Code, as amended includ¬ 
ing section 1808 (f) and Supplement R 
thereof. 

The Commission being required by the 
provisions of section 11 (e) of the act, 
before approving any plan thereunder to 
find after notice and opportunity for 
hearing that the plan, as submitted, or 
as modified, is necessary to effectuate 
the provisions of subsection (b) of sec¬ 
tion 11 of the act, and is fair and equi¬ 
table to the persons affected thereby, and 
it appearing appropriate to the Commis¬ 
sion that a hearing be held upon the 
amended plan to afford all interested 
persons an opportunity to be heard with 
respect thereto; 

It is ordered. That a hearing under the 
applicable provisions of the act and the 
rules thereunder be held on March 3, 
1947, at 10:00 a. m., e. s. t., at the offices 
of the Securities and Exchange Commis¬ 
sion, 18th and Locust Streets, Phila¬ 
delphia 3, Pennsylvania. On such date 
the hearing room clerk in Room 318 will 
advise as to the room in which such hear¬ 
ing will be held. All persons desiring to 
be heard or otherwise wishing to partici¬ 
pate in the proceedings shall notify the 
Commission in the manner prescribed by 
Rule XVII of the rules of practice on or 
before March 3, 1947. 

It is further ordered , That William W. 
Swift or any officer or officers of the 
Commission designated by it for that 
purpose shall preside at the hearing in 
such matter. The officer so designated to 
preside at the hearing is hereby author¬ 
ized to exercise all powers granted to 
the Commission under section 18 (c) of 
the act and to a hearing officer under the 
Commission’s rules of practice. 

The Public Utilities Division of the 
Commission having advised the Com¬ 
mission that it has made a preliminary 
examination of the plan and that, upon 
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the basis thereof, the following matters 
and questions are presented for consid¬ 
eration without prejudice to its specify¬ 
ing additional matters or questions upon 
further examination: 

(1) Whether the plan, as submitted or 
as hereafter modified, is necessary to ef¬ 
fectuate the provisions of section 11 (b) 

(2) of the act, and constitutes an ap¬ 
propriate step in compliance with the 
order of this Commission dated August 
23, 1941 thereunder. 

<2> Whether the proposed retirement 
of the bonds of Transit at a price not in 
excess of the principal amount thereof 
is fair and equitable to the holders of 
such bonds. 

(3) Whether the proposed payment of 
$90 per share to the holders of Transit’s 
publicly held preferred stock in full sat¬ 
isfaction of their claims is fair and equi¬ 
table to the holders of such stock. 

(4) Whether the issuance of new com¬ 
mon stock as proposed in the plan is 
fair and equitable to the holders of the 
present common stock of Transit. 

(5) Whether the proposed acquisi¬ 
tions and security issuances meet the 
applicable standards of the act, particu¬ 
larly sections 7, 10 and 12 thereof. 

(6) Whether the accounting adjust¬ 
ments proposed to be made by Transit 
are appropriate, and whether any other 
accounting adjustments should be made 
in connection with the proposed trans¬ 
actions. 

(7) Whether the plan, as filed, or as 
modified, makes appropriate provision 
for the payment of expenses, fees and 
remuneration in connection with the re¬ 
organization, in what amounts such ex¬ 
penses. fees and remuneration should be 
paid, and the fair and equitable alloca¬ 
tion thereof. 

(8) Generally, whether the proposed 
transactions are in all respects in the 
public interest and in the interest of 
investors and consumers, and consistent 
with all applicable requirements of the 
act and the rules thereunder, and, if not. 
what modification should be required 
to be made therein and what terms and 
conditions should be imposed to satisfy 
the applicable statutory standards. 

It is further ordered. That at said 
hearing evidence shall be adduced with 
respect to the foregoing matters and 
questions. 

It is further ordered . That notice of 
this hearing be given to Electric Bond 
and Share Company, National, Transit, 
Lehigh, Easton and Bethlehem, the Pub¬ 
lic Utility Commission of the State of 
Pennslyvania, the Interstate Commerce 
Commission, and the Lehigh Valley 
Trust Company as trustee under Trans¬ 
it’s Refunding and Improvement Mort¬ 
gage, by registered mail, and to all other 
persons by publication of this notice and 
order in the Federal Register and by a 
general release of the Commission dis¬ 
tributed to the press and mailed to the 
mailing list for releases issued under the 
Public Utility Holding Company Act of 
1935. 

It is further ordered, That Transit 
shall give notice of this hearing to all 
its security holders (insofar as the iden¬ 
tity of such security holders is known or 
available to it) by mailing to each of 


said persons a copy of this notice and 
order for hearing at his last known ad¬ 
dress at least ten days prior to date of 
said hearing. 

By the Commission. 

[SEAL] ORVAL L. EfuBOIS, 

Secretary. 

|F. R. Doc. 47-1654; Filed, Feb. 20, 1947; 
8:47 a. m.J 


(File Nos. 54-142, 59-84] 

American Water Works and Electric 
Co., Inc., et al. 

order approving modified plans 

At a regular session of the Securities 
and Exchange Commission, held at its 
offices in the City of Philadelphia, Pa., 
on the 17th day of February 1947. 

In the matters of American Water 
Works and Electric Company, Inc., 
American Water Works Company, Inc. 
(formerly American Communities Com¬ 
pany), Community Water Service Com¬ 
pany, Ohio Cities Water Corporation, 
West Penn Railways Company, The West 
Penn Electric Company, File No. 54-142; 
American Water Works and Electric 
Company, Inc., and Subsidiary Com¬ 
panies. File No. 59-84. 

American Water Works and Electric 
Company, Incorporated (American), a 
registered holding company, having filed 
with the Commission plans under sec¬ 
tion 11 (e) of the act proposing, among 
other things, (i) that substantially all of 
the water works business of American’s 
holding company system be segregated 
from the electric, gas, transportation and 
other businesses conducted by such sys¬ 
tem through the placing of the owner¬ 
ship of the system’s security interests 
in such water works business in a sep¬ 
arate water works holding company sys¬ 
tem, (ii) that the corporate structure 
of this water works holding company sys¬ 
tem be simplified through the elimina¬ 
tion of two intermediate water works 
holding companies, and (iii) that, upon 
the completion of such segregation, 
American be dissolved and liquidated; 
and American having made application 
for approval of such plans under section 
11 (e), in which application certain of 
American’s subsidiary companies, namely 
American Water Works Company, Inc. 
(Waterworks Holding Company), Com¬ 
munity Water Service Company (Com¬ 
munity) , Ohio Cities Water Corporation 
(Ohio Cities), West Penn Railways Com¬ 
pany (Railways), and The West Penn 
Electric Company (West Penn Electric) 
have joined as parties; and 

The Commission having instituted a 
proceeding under sections 11 (b) (1) 
and 11 (b) (2) of the act directed to 
American and its subsidiary companies, 
and such proceeding having been con¬ 
solidated with the foregoing proceeding 
pursuant to section 11 (e); and 

The Commission having issued its 
notice of filing and notice of and order 
for hearing in said consolidated pro¬ 
ceedings, notice of such hearing having 
been duly given to all interested persons, 
public hearings having been held and all 
such persons having been given an op¬ 


portunity to be heard with respect to all 
matters pertaining to said proceedings, 
briefs having been filed, apd the Commis¬ 
sion having issued on December 23, 1946 
Its findings and opinion (Holding Com¬ 
pany Act Release No. 7091) finding that 
certain modifications should be made in 
such plans as filed and that, if so modi¬ 
fied. such plans would be fair and equi¬ 
table and would be approved and allow¬ 
ing a period of 30 days for the filing of 
appropriate amendments thereto; and 

American having filed, on January 
22, 1947, modified plans, dated January 
21, 1947; notice of the filing thereof 
having been given to all interested par¬ 
ties; and the Commission having this 
day issued its supplemental findings and 
opinion with respect to said plans as 
amended: and 

American having requested that the 
order of the Commission approving such 
modified plans conform to the require¬ 
ments of, and contain the recitals, speci¬ 
fication and itemization required by. 
Supplement R and section 1808 (f) of 
the Federal Internal Revenue Code and 
section 270-c (10) of the Tax Law of 
the State of New York; 

I. It is hereby ordered and recited. 
Pursuant to section 11 (e) of the act, 
that the plans, dated and filed herein 
by American on February 21, 1946. as 
modified on January 21, 1947, including 
Plan I, parts 1 and 2. and Plan II, and 
all steps and transactions involved in 
the consummation thereof, including all 
issues, transfers, sales, exchanges, con¬ 
versions, expenditures, payments, loans, 
investments, contributions, assump¬ 
tions, deposits, acquisitions, receipts, 
purchases, distributions, deliveries, re¬ 
tirements, cancellations and offerings, 
be and they hereby are found to be nec¬ 
essary or appropriate to effectuate the 
provisions of section 11 (b) of the Pub¬ 
lic Utility Holding Company Act of 1935 
and necessary or appropriate to the sim¬ 
plification of the American holding com¬ 
pany system and in all respects fair and 
equitable to the persons affected thereby. 
Accordingly, the modified plans are ap¬ 
proved, subject to the terms and con¬ 
ditions set forth in section V of this 
order. 

H. It is further ordered , Without 
prejudice to the generality of the pro¬ 
visions of section I of this order, that the 
following transactions set forth in part 
1 of Plan I are approved and authorized 
by the Commission, subject to the terms 
and conditions set forth in section V of 
this order: 

(1) The sale, transfer and delivery by 
Railways to American of the 53 shares 
of Common Stock of American owned 
by Railways and the purchase thereof ' 
by American for the sum of $1,219 in 
cash; 

(2) The transfer and delivery by 
American to Waterworks Holding Com¬ 
pany, as a contribution to the capital 
or paid-in surplus of said Company, of 
the 5,000 shares of Preferred Stock and 
$175,000 principal amount of open-ac¬ 
count indebtedness of Waterworks Hold¬ 
ing Company owned by American; and 
the receipt and retirement of such in¬ 
debtedness and shares of Preferred 
Stock and corresponding reduction of 
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its capital by Waterworks Holding Com¬ 
pany; 

<3> The amendment by Waterworks 
Holding Company of its charter so as 
to provide for an authorized capital 
stock consisting of 5,000,000 shares of 
Common Stock of the par value of $5 
each; the conversion of the 6,000 shares 
of Common Stock, without par value, of 
Waterworks Holding Company, owned by 
American, into the same number of 
shares of Common Stock of the par 
value of $5 each; and the transfer and 
delivery to Waterworks Holding Com¬ 
pany of certificates for such shares with¬ 
out par value and the issue and delivery 
to American of certificates for such 
shares of the par value of $5 each in 
connection therewith; 

(4) The pajmient by Waterworks 
Holding Company of its bank loan of 
$160,000: 

(5) The issue by Waterworks Holding 
Company of $15,000,000 principal amount 
of its Ten-Year 3% Collateral Trust 
Bonds and the sale and delivery thereof 
to John Hancock Mutual Life Insurance 
Company for a consideration equal to the 
principal amount of such bonds, together 
with interest accrued thereon to the de¬ 
livery date; 

(6) The sale, transfer and delivery by 
American to Waterworks Holding Com¬ 
pany of the stocks and securities of and 
long-term advances to the waterworks 
companies specified in Exhibit A to this 
order and of the 4,471 shares of $7 Cumu¬ 
lative First Preferred Stock of Commu¬ 
nity, now owned by American; and the 
payment by Waterworks Holding Com¬ 
pany of the consideration therefor speci¬ 
fied in step 6 of said part 1, which con¬ 
sideration is to consist of cash (in an 
amount determined as provided in said 
step 6) and the assumption of the liabili¬ 
ties of American (exclusive of income tax 
liabilities) related to the assets so trans¬ 
ferred (including the guaranty by Amer¬ 
ican of the payment of the principal of 
and interest on the $726,000 principal 
amount of First Mortgage 5V 2 % Gold 
Bonds, Series A, of Monongahela Valley 
Water Company) and may include the 
issue, sale and delivery by Waterworks 
Holding Company to American of Sub¬ 
scription Warrants described in said step 
6 to purchase to total of 2,343,105 shares 
of Common Stock of Waterworks Holding 
Company; 

(7) The distribution, transfer and de¬ 
livery by American to the holders of rec^ 
ord of shares of its Common Stock, with¬ 
out the surrender by such stockholders 
of the shares of such Common Stock 
held by them, of any Subscription War¬ 
rants issued by Waterworks Holding 
Company as provided in paragraph (6) 
above; the receipt, upon such distribu¬ 
tion. by such stockholders of such Sub¬ 
scription Warrants entitling them to 
purchase one share of Common Stock of 
Waterworks Holding Company for each 
share of Common Stock of American held 
by them, respectively; the exercise of 
such Subscription Warrants by such 
stockholders by the purchase of shares 
of Common Stock of Waterworks Holding 
Company; and the sale, transfer and 
delivery of Subscription Warrants of for¬ 
eign stockholders as specified in step 7 


NOTICES 

of said part 1 for the account of such 
stockholders; 

(8) The offering by Waterworks Hold¬ 
ing Company to the holders of the 12,369 
outstanding shares of $7 Cumulative 
First Preferred Stock of Community 
owned by others than Waterworks Hold¬ 
ing Company of the privilege of exchang¬ 
ing their shares for shares of Common 
Stock of Waterworks Holding Company 
having a market value, as defined in the 
plans, at the time of Exchange equal to 
the sum of $180 per share of Community 
Preferred Stock, plus $7 per share of such 
Preferred Stock per annum from October 
31,1945 to the final date for making such 
exchanges and minus the amount per 
share of any dividends paid on such Pre¬ 
ferred Stock during such period; the 
offering by Waterworks Holding Com¬ 
pany to the holders of the 228,055 out¬ 
standing shares of Common Stock of 
Community owned by others than Water¬ 
works Holding Company of the privilege 
of exchanging their shares for shares of 
Common Stock of Waterworks Holding 
Company at the rate of l/20th of one 
share of common stock of Waterworks 
Holding Company for each share of Com¬ 
mon Stock of Community; and the ex¬ 
change by such public holders of such 
Preferred and Common Stock of Com¬ 
munity of their stock for shares of Com¬ 
mon Stock (and/or scrip certificates 
therefor) of Waterworks Holding Com¬ 
pany and the transfer and delivery of 
their certificates to Waterworks Holding 
Company for the purpose of effecting 
such exchanges; 

(9) The offering by Waterworks Hold¬ 
ing Company to the holders of the 2,257 
outstanding shafes of $6 Cumulative 
Preferred Stock, Series A, of Ohio Cities 
owned by others than Community of the 
privilege of exchanging their shares for 
shares of Common Stock of Waterworks 
Holding Company having a market value, 
as defined in the plans, at the time of 
exchange equal to the sum of $159 per 
share of Ohio Cities Preferred Stock, 
plus $6 per share of such Preferred Stock 
per annum from October 31, 1945, to the 
final date for making such exchanges and 
minus the amount per share of any divi¬ 
dends paid on such Preferred Stock dur¬ 
ing such period; and the exchange by 
such public holders of such Preferred 
Stock of Ohio Cities of their stock for 
shares of Common Stock (and/or scrip 
certificates therefor) of Waterworks 
Holding Company, and the transfer and 
delivery of their certificates to Water¬ 
works Holding Company for the purpose 
of effecting such exchanges; 

(10) The issue by Waterworks Holding 
Company and the delivery to the persons 
entitled thereto of shares of its Common 
Stock (and scrip certificates therefor of 
the character described in step 8 of part 
1 in settlement of fractional share inter¬ 
ests) upon exercise of the Subscription 
Warrants specified in paragraph (6) 
above, upon exchange for shares of $7 
Cumulative First Preferred Stock and 
Common Stock of Community and $6 Cu¬ 
mulative Preferred Stock, Series A, of 
Ohio Cities as specified in paragraphs 
(8) and (9) above, upon sale to under¬ 
writers pursuant to competitive bidding 
as provided in step 10 of said part 1, and 


with respect to scrip certificates as pro¬ 
vided in step 8 of said part 1; and 

(11) The loan by Waterworks Holding 
Company to Community of the sum of 
$2,600,000 in cash and the issue and deliv¬ 
ery by Community to Waterworks Hold¬ 
ing Company of its demand promissory 
notes bearing interest at the rate of 3% 
per annum to evidence such loan; and 
the application by Community of such 
funds to the payment in full of its out¬ 
standing promissory note in like amount. 

III. It is further ordered , Without 
prejudice to the generality' of the pro¬ 
visions of section I of this order, that 
the following transactions set forth in 
part 2 of plan I are approved and au¬ 
thorized by the Commission, subject to 
the terms and conditions set forth in 
section V of this order: 

(D The issue, sale and delivery by 
Waterworks Holding Company to Com¬ 
munity and the acquisition thereof by 
Community, at the initial public offer¬ 
ing price of shares of such stock issued 
to underwriters under step 10 of part 1, 
of such number of shares of Common 
Stock of Waterworks Holding Company 
(and scrip certificates therefor) as may 
be required for distribution by Commu¬ 
nity to its public Common Stockholders 
pursuant to paragraph (2) below; the 
loan by Waterworks Holding Company to 
Community of cash in an amount suffi¬ 
cient, together with other available funds 
of Community, to provide for the cash 
payments to public Preferred stock¬ 
holders of Community pursuant to para¬ 
graph (2) below; and the issue and de¬ 
livery by Community to Waterworks 
Holding Company of its demand prom¬ 
issory note bearing interest at the rate 
of 3% per annum to evidence such loan; 

(2) The dissolution and liquidation of 
Community; the investment by Com¬ 
munity as a contribution to the capital or 
as paid-in surplus of its subsidiary com¬ 
panies, prior to such dissolution, of all 
open-account indebtedness owing by 
such companies to Community; and, pur¬ 
suant to such liquidation, (i) the distri¬ 
bution to the holders of the $7 Cumula¬ 
tive First Preferred Stock of Community 
(other than Waterworks Holding Com¬ 
pany) , of cash in an amount equal to $180 
per share of such Preferred Stock, plus 
$7 per share of such Preferred Stock per 
annum from October 31,1945 to the final 
date for making exchanges of such Pre¬ 
ferred Stock pursuant to paragraph (8) 
of section II of this order and minus the 
amount per share of any dividends paid 
on such Preferred Stock after October 
31, 1945, and (ii) the distribution to the 
holders of the Common Stock of Com¬ 
munity (other than Waterworks Holding 
Company) of shares of Common Stock 
(and/or scrip certificates therefore of 
Waterworks Holding Company at the 
rate of l/20th of 1 share of Common 
Stock of Waterworks Holding Company 
for each share of Common Stock of Com¬ 
munity together with any dividends paid 
on such shares of Common Stock of 
Waterworks Holding Company subse¬ 
quent to the initial date for making ex¬ 
changes of Common Stock of Commun¬ 
ity pursuant to paragraph (8) of section 
II of this order arid prior to the liquida¬ 
tion of Community; the assumption by 
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Waterworks Holding Company of any 
remaining obligations and liabilities of 
Community; the transfer and delivery by 
Waterworks Holding Company and the 
acquisition by Community of all indebt¬ 
edness and stock of Community held by 
Waterworks Holding Company and the 
transfer and delivery by Community, in 
exchange therefor, and the acquisition 
by Waterworks Holding Company of all 
remaining assets of Community. The 
assets of Community so to be acquired by 
Waterworks Holding Company will con¬ 
sist of the stocks of subsidiary compan¬ 
ies of Community specified in Exhibit B 
to this order. Such distribution to the 
public Preferred and Common stockhold¬ 
ers of Community shall be in full satis¬ 
faction of all rights of such stockholders 
and, upon such dissolution, such public 
Preferred and Common stockholders 
shall cease to have any rights or interests 
in Community or its assets or any rights 
or interests whatsoever except the right 
to receive such distributions with respect 
to the shares of stock of Community held 
by them; 

(3) The loan by Community to Ohio 
Cities of cash in an amount sufficient, 
together with other available funds of 
Ohio Cities, to provide for the cash pay¬ 
ments to public Preferred stockholders of 
Ohio Cities pursuant to paragraph (4) 
below; and the issue and delivery by Ohio 
Cities to Community of its demand 
promissory notes bearing interest at the 
rate of 3% per annum to evidence such 
loans; 

(4) The dissolution and liquidation of 
Ohio Cities, and, pursuant to such liqui¬ 
dation. the distribution to the holders of 
the $6 Cumulative Preferred Stock, 
Series A. of Ohio Cities (other than Com¬ 
munity) of cash in an amount equal to 
$159 per share of such Preferred Stock, 
plus $6 per share of such Preferred Stock 
per annum from October 31, 1945 to the 
final date for making exchanges of such 
Preferred Stock pursuant to paragraph 
(9) of section II of this order and minus 
the amount per share of any dividends 
paid‘on such Preferred Stock after Oc¬ 
tober 31. 1945; the assumption by Com¬ 
munity of any remaining obligations and 
liabilities of Ohio Cities; the transfer and 
delivery by Community and the acqui¬ 
sition by Ohio Cities of all indebtedness 
and shares of stock of Ohio Cities held by 
Community and the transfer and de¬ 
livery by Ohio Cities, in exchange there¬ 
for, and the acquisition by Community 
of all remaining assets of Ohio Cities. 
The assets of Ohio Cities so to be ac¬ 
quired by Community will consist of the 
stocks of subsidiary companies of Ohio 
Cities specified in Exhibit C to this order. 
Such distribution to the public Preferred 
stockholders of Ohio Cities shall be in 
full satisfaction of all rights of such 
stockholders and, upon such dissolution, 
such public Preferred stockholders of 
Ohio Cities shall cease to have any rights 
or interests in Ohio Cities or its assets 
or any rights or interests whatsoever ex¬ 
cept the right to receive such distribu¬ 
tion with respect to the shares of stock 
of Ohio Cities held by them. 

IV. It is further ordered , Without 
prejudice to the generality of the provi- 
No. 37-4 


sions of section I of this order, that the 
following transactions set forth in plan 
II are approved and authorized by the 
Commission, subject to the terms and 
conditions set forth in section V of this 
order: 

(1) The dissolution of American and 
the liquidation of its affairs in accord¬ 
ance with paragraphs (2) through (6) 
below; 

(2) The payment and retirement by 
American, at their principal amounts 
and accrued interest, of its notes to 
banks outstanding in the aggregate 
principal amount of $10,000,000; 

(3) The retirement by American of 
all of its $6 Series, First Preferred Stock, 
of which 199,868 shares are outstanding 
with the public, and, pursuant to such 
retirement, the distribution to the hold¬ 
ers of such Preferred Stock, in cancella¬ 
tion of such stock, of the amount which 
they are entitled to receive upon the 
liquidation of American pursuant to plan 
II. as finally determined by an order 
of the Commission or a decision of a 
court having jurisdiction, which distri¬ 
bution is to be effected as follows: 

(a) If the amount to which the pre¬ 
ferred stockholders are so entitled shall 
have been finally so determined by the 
Commission or a court prior to the date 
fixed for the distribution, American will 
distribute, on such distribution date, to 
the preferred stockholders, in cash, the 
full amount to which they are entitled 
as so determined; or 

(b) If the amount to which the Pre¬ 
ferred stockholders are so entitled shall 
not have been finally so determined by 
the Commission or a court prior to the 
date fixed for the distribution, American 
will distribute, on such distribution date, 
to the preferred stockholders (i) an 
amount in cash equal to $100 per share, 
plus accrued and unpaid dividends 
thereon to such distribution date, and 
(ii) a certificate evidencing the obliga¬ 
tion of American to pay in cash to such 
preferred stockholders, or their assigns, 
such additional amount, if any, as it may 
later be finally so determined that the 
preferred stockholders are entitled to 
receive; and. if certificates are to be so 
distributed, the issue thereof by Amer¬ 
ican and the deposit by American in 
escrow with a bank or trust company, as 
security for the payment of the amounts, 
if any, which may become payable upon 
such certificates and of expenses in con¬ 
nection with such escrow and payment, 
cash or demand non-interest bearing 
promissory notes of West Penn Electric 
in the aggregate principal amount of 
$2,200,000. The making of such delivery 
to and deposit with such bank or trust 
company shall be in full cancellation 
and satisfaction of the Preferred Stock 
and, upon the making thereof, all rights 
of the preferred stockholders as such 
shall terminate except the right to re¬ 
ceive from such bank or trust company 
the cash and certificates, if any, so de¬ 
livered and deposited with respect to the 
shares of Preferred Stock held by them, 

- and from and after such distribution 
date dividends as such as the Preferred 
stock shall cease to accrue. The amend¬ 
ment by American of plan n so as to 


provide for such method of retirement 
of its $6 Series. First Preferred Stock 
and the approval of the plan, as so 
amended, by the Commission shall be 
without prejudice Jo the right of Amer¬ 
ican by appropriate proceedings to con¬ 
test any order of the Commission or de¬ 
cision of a court which shall determine 
that such preferred stockholders are en¬ 
titled, upon the liquidation of American, 
to receive an amount in excess of $100 
per share plus accrued and unpaid divi¬ 
dends thereon; 

(4) The sale, transfer and delivery by 
American of all of the 6,000 shares of 
Common Stock of Waterworks Holding 
Company owned by American. 

(5) The lending by American to West 
Penn Electric, upon West Penn Electric’s 
promissory notes, but without interest, 
of such amount of cash held by American 
as its Board of Directors shall determine 
from time to time to be in excess of the 
amounts required to effectuate the liqui¬ 
dation of American, including the retire¬ 
ment of the debt and Preferred Stock of 
American as provided in paragraphs (2) 
and (3) above; the investment, transfer 
and delivery by American, prior to its 
final liquidation, as a contribution to 
the capital or as paid-in surplus of West 
Penn Electric, and the acquisition there¬ 
of by West Penn Electric, of any cash 
then held by American (including its 
right in any escrow fund provided under 
paragraph (3) above) together with all 
indebtedness of West Penn Electric owed 
by it to American and all shares of stock 
of West Penn Electric (other than Com¬ 
mon Stock) then held by American; and 
the assumption by West Penn Electric of 
all remaining liabilities of American up 
to the amount of the capital contribu¬ 
tion so made; and 

(6) The distribution by American, in 
completion of its liquidation, after effect¬ 
ing the transactions set forth in para¬ 
graphs (2) through (5) above and after 
the liabilities of American have been de¬ 
termined and liquidated or otherwise 
provided for, to the holders of its Com¬ 
mon Stock and in exchange therefor of 
all shares of Common Stock of West Penn 
Electric then held by American. 

V. It is further ordered That the fore¬ 
going approvals and authorizations are 
subject to the following terms and con¬ 
ditions : 

(1) That the authority hereby con¬ 
ferred shall be subject to the terms and 
conditions prescribed in Rule U-24. 

(2) That the proposed issuance and 
sale of common stock by Waterworks 
Holding Company shall not be consum¬ 
mated until the results of the competitive 
bidding have been made a matter of rec¬ 
ord in this proceeding and a further or¬ 
der shall have beeh entered by this Com¬ 
mission in the light of the record so com¬ 
pleted, which order shall contain such 
further terms and conditions, if any. as 
may then be deemed appropriate, juris¬ 
diction being reserved for the imposition 
thereof; * 

(3) That jurisdiction is generally re¬ 
served to the Commission to entertain 
such further proceedings, to make such 
supplemental findings, and to take such 
further action as it may deem appropri- 
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ate in connection with said plans, as 
modified, the transactions incident 
thereto and the consummation thereof, 
and to take such further action as it 
may deem necessary or appropriate to 
effectuate the provisions of section 11 <b) 
of the act; and that jurisdiction is spe¬ 
cifically reserved to consider and deter¬ 
mine the following matters; 

(a) The reasonableness and appropri¬ 
ate allocation of all fees, expenses, and 
other remunerations incurred or to be 
incurred in connection with said plans, 
as modified, and the transactions inci¬ 
dent thereto; 

(b) The terms and provisions of any 
application or declaration that may be 
filed by American concerned with a pro¬ 
posal to eliminate from plan I the issu¬ 
ance by Waterworks Holding Company 
of transferable subscription warrants; 

(c) The terms and provisions of the 
proposed sale by American, pursuant to 
plan H, of 6,000 shares of common stock 
of Waterworks Holding Company; 

(d) The terms and provisions of any 
and all promissory notes to be issued by 
any of the subsidiaries of American in 
connection with the carrying out of 
plans I and II; 

(e) The material and methods that 
may be used in connection with any so¬ 
licitations of the public holders of the 
capital stocks of Community or the pre¬ 
ferred stock of Ohio Cities in connection 
with plan I; 

(f) The terms and provisions of any 
escrow agreement that may be entered 
into in the effectuation of plan II; 

(g) The terms and provisions of any 
distribution to the common stockholders 
of American of the common stock of 
West Penn Electric (or any successor 
company to West Penn Electric); 

(4) That the transactions provided in 
sections II and III of this order shall be 
effected within the period of four 
months following the date on which this 
order, or any order of a court enforcing 
the plans, becomes final in accordance 
with law, and the transactions provided 
in section IV of this order shall be ef¬ 
fected within the period of six months 
following such date, which periods may 
be extended by supplemental order or 
orders of the Commission upon appro¬ 
priate application by American, except 
that the transactions specified in para¬ 
graphs (5) and (6) of section IV of this 
order may be effected at such later date 
or dates as may be required in order to 
permit the liabilities of American to be 
determined and liquidated or otherwise 
provided for prior to effecting such 
transactions; 

It is further ordered. That this order 
shall not be operative to authorize the 
consummation of any of the transac¬ 
tions proposed in the modified plans 
until an appropriate United States Dis¬ 
trict Court shall, upon application there¬ 
to, enter an order enforcing such modi¬ 
fied plans. 

By the. Commission. 

[SEAL] ORVAL L. DUBOIS, 

Secretary . 


Exhibit A 

Stocks, securities and longterm adrances to t* transferred 
to Waterworks Holding C'o. by American (see note) 


Par 

value per 
share 


Number 
of shares 


COMMON STOCKS 


The Alexandria Water Co....._ 

Alton Water Co. 

Armstrong Water Co. 

The Ashtabula Water Works Co.. 
Atlantic County Water Co. of 

New Jersey .. 

The Birmingham Water Works 

Co... 

Tho Butler Water Co._ 

City Water Co. of Chattanooga... 

Clinton Water Works Co. 

Commonwealth Water & Light 

Co... 

The Connellsville Water Co. 

Davenport Water Co. 

East St. Louis An lnterurban 

Water Co. 

Huntington Water Corp. 

Joplin Water Works Co.... 

Kokomo Water Works Co . 

City Water Works Co. of Merrill, 

Wis. 

Monmouth Consolidated Water 

Co. 

Monongahela Valley Water Co.. 

The M organ tow n W ater Co. 

Munch? Water Works Co. 

The City of New Castle Water 

co..:. 

The Noroton Water Co. 

North Little Rock Water Co. 

Ocean County Water Co. 

Old Dominion Water Corp. 

Richmond Water Works Corp_ 

The St. Joseph Water Co. 

South Pittsburgh Water Co_ 

The Terre Haute Water Works 

Corn.... 

Texarkana Water Corp. 

The Warren Water Co. 

Water Works Service Co., Inc. 

The Wichita Water Co... 


$50 
No par 
No par 
No par 

$25 

$100 

$30 

$85 

$100 

No par 
$50 
No par 

$100 
No par 
No par 
$70 

$100 

No par 
$100 
No par 
$35 

$100 
$25 
No par 
No par 
No |wr 
$10 
No par 
$10 

$10 
No par 
$50 
$100 
$100 


4,000 

16,000 

30,000 

5,000 


4,380 


25,017 
8.4:i0 
20,000 
3,210 

10.000 

7,120 

25.000 


47. 500 
10.000 
10,000 
2.000 

1,250 

26,000 
2, 500 
24,000 
7,500 


7,217 
7.485 
5,000 
7,245 
8.000 
37,500 
40,000 
767 


66,100 
5,200 
7,480 
1,500 
22,720 



An¬ 

nual 

divi¬ 

dend 

rate 

Tar 

value 

per 

snare 

Num* 
lx*r of 
shares 

PREFERRED STOCKS 

The Ashtabula Water Works 




Company.... 

Atlantic County Water Co. of 

6% 

$100 

2,500 


New Jersey... 

6% 

$100 

1,000 

Huntington Water Corp. 


$100 

1,667 

Joplin Water Works Co . 

Monmouth Consolidated Wa¬ 

6% 

$100 

31 

ter Co. 

$7 

No par 

1,831 

The City of New Castle Water 

6% 

Co. 

$100 

3,897 


LONG-TERM DEBT 

The Ashtabula Water Works Co., Ten-Year 
6% Note (dated Mar. 1, 1938; due Mar. t, am0,int 


1948). . $140,000 

Joplin Water Works Co., Ten-Year 6% Notes 

(dated Dec. 1. 1937; due Dee. 1, 1947). 107,000 

North Little Rock Water Co., Twenty-Year 
5% Debentures (dated June 15, 1937; due 

June 15, 1957). 75,000 

The Warren Water Co., Gold Mortgage Bonds 
(S%; dated July 1,1908; due July 1, 1918)... 79,000 


401,000 

LONG-TERM ADVANCES 

The Alexandria Water Co. $170,000 


Alton Water Co.-- 

The Ashtabula Water Works Co.. 

Atlantic County Wn ter Co. of New* Jersey— 

The Bernards Water Co. 

The Butler Water Co.. 

Clinton >Vater Works Co. 

The Connellsville Water Co—.- 

Davenport Water Co.. 

East 8t. Louis At lnterurban Water Co.. 

Huntington Water Corp.... 

Joplin Water Works Co... 

Monmouth Consolidated Water Co.... 

Monongahela Valley Water Co. 

The Morgantown Water Co___ 

The City of New Castle Water Co. 

The Noroton Water Co... 

North Little Rock Water Co. 


26,000 
101,000 
100,000 
80,500 
133,000 
71,000 
70,000 
30.000 
430,000 
278,000 
200.000 



99,000 
140,000 
42,000 
08,000 


LONG-TERM adtancm-coo, Principal 
amount 

Ocean County Water Co. $139,000 

Old Dominion Water Corp.... 387,000 

South Pittsburgh Water Co. 250,000 

The Wichita Water Co. 868,000 


A, 289,500 


Note; The stocks, securities and long-term advances 
to la* transferred to Waterworks Holding Company hy 
American pursuaut to step.6 of part 1 of plan I will ho 
ns set forth above in this Exhibit A except as follows: 

1. The 1,250 shares of common stock of the par value 
of $100 per share of City Water Works Coni|>aiiy of 
Merrill, Wisconsin, arc subject to a contract on the part 
of said City to purchase such shares. If such sale is 
made prior to effecting said step 6, such shares will not 
be included in the stocks so to be transferred. 

2. Prior to effecting said step 6, American may. In 
normal course of its business, make additional long-term 
advances to subsidiary companies listed in this Exhibit 
A or certain of the long-term advances listed herein 
may be repaid in whole or in part. Tho long-term ad¬ 
vances to be transferred pursuant to such step 6 will 
be all those owed to American hy subsidiary companies 
listed In this Exhibit A on the date of such transfer. 

Exiiibjt B 

Stocks to be acquired by Waterworks Holding Company from 
Community 


Tar value Number 
per share of shares 


COMMON STOCKS 


The Cairo Water Co.. 

The Citizens Water Co. of Wash¬ 
ington. Pa. 

Greenwich Water System, Inc.... 

Lcxington Water Co. 

The Marion Water Co. 

The Ohio Cities Water Co. 

Pennsylvania State Water Corp.. 
Peoria Water Works Co. 


No par 

No par 
No par 
No par 

No par 
No par 
No par 


7,500 

10,000 
100,000 
16, (100 
5,000 
5,50U_ 
CO, UOO 
5,000 



Annual 

divi¬ 

dend 

•rate 

Par 

value 

per 

snare 

Num¬ 
ber of 
shares 

Preferred stocks: The Cairo 
Water Co____ 

77c 

$100 

. 1,500 



Exhibit C 


Stocks to be acquired by Community from Ohio Cities 



Par value 

Number 


per shore 

of shares 

Common stocks: 



The Marion Water Co.. 

No par 

5,000 

The Ohio Cities Water Co. 

No par 

5,500 


|F. R. Doc. 47-1655; Filed, Feb. 20. 1947; 
8:46 a. m.| 


FEDERAL POWER COMMISSION 

[Docket No. G-173J 
Equitable Gas Co. 

NOTICE OF ORDER AUTHORIZING IN PART AND 
DENYING IN PART GROUPING OF NATURAL 
GAS PLANT FOR EXPENSE ACCOUNTING PUR¬ 
POSES 

February 18, 1947. 
Notice is hereby given that, on Febru¬ 
ary 17, 1947, the Federal Power Commis¬ 
sion issued its order entered February 
13, 1947, authorizing in part and denying 
in part the grouping of natural gas plant 
for expense accounting purposes in the 
above-designated matter. 

[seal! Leon M. Fuquay, 

Secretary . 

|F. R. Doc. 47-1672; Filed, Feb. 20. 1947; 
8:45 a. m.] 
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(Docket No. G-783J 
Central New York Power Corp. 

NOTICE OF FINDINGS AND ORDER ISSUING CER¬ 
TIFICATE OF PUBLIC CONVENIENCE AND 
NECESSITY 

February 18, 1947. 

Notice is hereby given that, on Febru¬ 
ary 18, 1947, the Federal Power Commis¬ 
sion issued its findings and order entered 
February 13, 1947, issuing a certificate of 
public convenience and necessity in the 
above-designated matter. 

(seal! Leon M. Fuquay, 

Secretary . 

| F. R. Doc. 47-1673; Filed, Feb. 20, 1947; 
8:46 a. m.j 


(Docket No. G-853J 
Home Gas Co. et al. 

NOTICE OF APPLICATION 

February 17. 1947. 

In the matter of Home Gas Company, 
The Manufacturers Light and Heat 
Company, Cumberland and Alleghany 
Gas Company and Natural Gas Com¬ 
pany of West Virginia. Docket No. 
G-853. 

Notice is hereby given that on January 
27, 1947, Home Gas Company (Home), 
a New York corporation, authorized to 
do business in the States of New York 
and Pennsylvania; The Manufacturers 
Light and Heat Company (Manufac¬ 
turers) , a Pennsylvania corporation, au¬ 
thorized to do business in the States of 
Pennsylvania, Ohio and West Virginia; 
Cumberland and Alleghany Gas Com¬ 
pany (Cumberland), a West Virginia 
corporation, authorized to do business in 
the States of West Virginia and Mary¬ 
land; and Natural Gas Company of 
West Virginia (Natural Gas Company), 
a West Virginia corporation, authorized 
to do business in the States of West 
Virginia. Ohio and Pennsylvania, all 
hereinafter sometimes referred to as 
Applicants, and all having a principal 
place of business at Pittsburgh, Penn¬ 
sylvania, filed an application for a cer¬ 
tificate of public convenience and neces¬ 
sity pursuant to section 7 of the Natural 
Gas Act. as amended, to authorize Ap¬ 
plicants to construct, acquire, retire, re¬ 
place, sell and operate certain natural 
gas facilities subject to the jurisdiction 
of the Commission. 

The facilities proposed to be construct¬ 
ed, acquired, retired, replaced, sold and 
operated by each of the Applicants are 
described as follows: 

By Home Gas Company 

Job. No. 

1. Construct approximately five miles of 

14-inch O. D. gas transmission line 
beginning at a point on the existing 
pipe lines of Home in Deer Park Town, 
Orange County, New York, near 'the 
town of Port Jervis, and extending 
‘southwestward to the New York bank 
of the Delaware River; 

2. Construct a portion of the Delaware 

River crossing in Orange County, New 
York, by installing therein one 10-inch 
and one 12-inch pipe line from the 
north bank of the river to a point in 
midstream defined as the New York- 
Pennsylvania state boundary; 


By The Manufacturers Light and 
Heat Company 

Job No. 

3. Construct the balance of said Delaware 

River crossing in Pike County, Penn¬ 
sylvania. by Installing therein one 10- 
inch and one 12-lnch line from the 
mid-point of said stream, where 
Home’s construction ends, to the south 
bank of said river in Westfall Town¬ 
ship. Pike County, Pennsylvania; also 
install one 10-inch and one 12-inch 
gas line across the.Lehigh River in 
Northampton County, Pennsylvania, 
and the Schuylkill River in Montgom¬ 
ery and Chester Counties, Pennsyl¬ 
vania; 

4. Construct approximately 125 miles of 

14-inch O. D. gas transmission line 
commencing at the south bank of the 
Delaware River in Westfall Township. 
Pike County, Pennsylvania, and ex¬ 
tending Bouth west ward to a point on 
the Washington Farm east of Coates- 
ville. West Bradford Township, Ches¬ 
ter County, Pennsylvania, at which 
point it will form a Junction with 
Manufacturers’ existing two 8-inch 
lines No. 138 and an existing 20-inch 
line No. 1278; 

5. Install a gas measuring station, with the 

necessary structure, on the south side 
of the Delaware River in Westfall 
Township, Pike County, Pennsylvania; 

6. Install three 118 horsepower rotary com¬ 

pressors near the community of Mill¬ 
way, Warwick Township, Lancaster 
County, Pennsylvania; 

7. Construct 3.2 miles of 20-inch O. D. gas 

transmission line in North Fayette 
Township, Alleghany County, Pennsyl¬ 
vania. from a point of connection with 
Line No. 1 on the Sam Walker Farm in 
a westerly direction to connect with 
16-inch line No. 1360 on the Moore 
Farm; 

8. Install four 130-horsepower compressors 

at the Hickory Mixing Station in 
Mount Pleasant Township, Washing¬ 
ton County, Pennsylvania; 

(L Install compressors totaling 900 horse¬ 
power at the proposed Brlnker Com¬ 
pressor Station on the Haag Farm in 
Fairfield Township. Columbiana Coun¬ 
ty, Ohio; 

10. Install storage measuring station at the 

proposed Brlnker Compressor Station; 

11. Install an inter-company measuring sta¬ 

tion at the proposed Brlnker Compres¬ 
sor Station; 

12. Replace the present 500-pound working 

pressure pipe, valves and fittings in 
Brlnker Storage Field in Fairfield and 
Elk Run Townships. Columbiana 
County, Ohio, with 1.000-pound work¬ 
ing pressure material; 

13. Dismantle and retire from operation the 

360-horsepower compressor station at 
the existing Brlnker Compressor Sta¬ 
tion in Salem Township, Columbiana 
County, Ohio; 

14. Dismantle the storage measuring station 

at the existing Brlnker Compressor 
Station; 

15. Dismantle the inter-company measuring 

station at the existing Brlnker Com¬ 
pressor Station: 

16. Retire all pipe, valves and fittings In the 

Brinker Storage Field; 

17. Purchase 10.5 miles of 8-lnch transmls- 
> slon line No. 6023 in Fairfield and 

Unity Townships, Columbiana County. 
Ohio, from the Natural Gas Company 
of West Virginia; 

18. Install an inter-company measuring sta¬ 

tion for the community of New Water¬ 
ford, Columbiana County, Ohio, at the 
Junction between the New Waterford 
2-lnch line in Unity Township, Colum¬ 
biana County. Ohio, and the 8-lnch 
line No. 6023; 


Job No. 

19. Construct 1,400 feet of 12-inch transmis¬ 

sion line in West Finley Township, 
Washington County. Pennsylvania, and 
Sandhill District. Marshall County, 
West Virginia, between Manufacturers' 
Majorsville Compressor Station and 
the United Fuel Gas Company’s 16- 
inch line known as the Cedarvllle line; 

20. Purchase the northerly 7,300 feet of the 

Cedarvllle 16-inch gas transmission 
line located in Sandhill District. Mar¬ 
shall County, West Virginia, from the 
United Fuel Gas Company: 

21. Install two additional 600 horsepower and 

one additional 300 horsepower com¬ 
pressors at the Majorsville Compressor 
Station in West Finley Township. 
Washington County, Pennsylvania, and 
install two 500 pound working pressure 
cylinders on an existing engine at that 
location; 

22. Install a 1,000 pound working pressure 

storage measuring station at the Ma¬ 
jorsville Compressor Station; 

23. Replace with 1,000 pound working pres¬ 

sure equipment, all pipe, valves and 
fittings, with the exception of well 
lines, in the Majorsville Storage Field 
in West Finley Township, Washington 
County and Rlchhill Township, Greene 
County. Pennsylvania, and Sandhill 
and Webster Districts, Marshall 
County, West Virginia, as the existing 
equipment is only suitable for a max¬ 
imum 500 pound working pressure; 

24. Dismantle the existing 5Q0 pound work¬ 

ing pressure storage measuring sta¬ 
tion at the Majorsville Compressor 
Station; 

25. Retire all pipe, valves and fittings, except 

well lines, in Majorsville Storage Field; 

26. Dismantle a portion of the main com¬ 

pressor station building at Majorsville; 

27. Dismantle a portion of gas piping, cool¬ 

ers and cylinders at Majorsville Com¬ 
pressor Station; 

28. Install two 100 horsepower compressors 

at the Cross Creek Compressor Station, 
Jefferson Township, Washington 
County, Pennsylvania; 

29. Dismantle one 30 horsepower gas engine- 

driven compressor at the Cross Creek 
Compressor Station for transfer to the 
Majorsville Compressor Station; 

30. Install a regulator and inter-company 

measuring station, with necessary 
structure, in Southampton Township, 
Somerset County, Pennsylvania, north 
of Mount Savage, Maryland; 

By Cumberland and Alleghany Gas Company 

31. Construct 2.2 miles of 6-inch gas trans¬ 

mission line between the Pennsyl- 
vania-Maryland State line and the 
community of Mount, Savage. Alle¬ 
gany County, Maryland; 

By Natural Gas Company of West Virginia * 

32. Install five 125 horsepower rotary com¬ 

pressors at the proposed Minerva Com¬ 
pressor Station in Paris Township, 
Stark County, Ohio, and three 125 
horsepower rotary compressors at the 
proposed Sebrlng Compressor Station 
in Butler Township, Columbiana 
County. Ohio, both of which stations 
will be located between the Canton and 
Bolivar gas fields In Stark and Tus¬ 
carawas Counties, Ohio, and the 
Brinker Compressor Station; 

33. Sell 10.5 miles of 8-inch line No. 6023 to 

Manufacturers, which line is located 
in Fairfield and Unity Townships, Co¬ 
lumbiana County, Ohio, and extends 
from the Ohio-Pennsylvanla State line 
in a westerly direction to the Brlnker 
8torage Field. 

Applicants state that the facilities in¬ 
volved in Jobs 1-5, inclusive, will enable 
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NOTICES 


Manufacturers to deliver gas to Home at 
the eastern portion of the latter’s pipe¬ 
line system, increasing the total quan¬ 
tity of gas delivered to Home by an esti¬ 
mated 10,000 Mcf per day fn 1948 and 
30.000 Mcf per day in 1951; that the ad¬ 
ditional gas to be delivered to Home will 
come from Atlantic Seaboard Corpora¬ 
tion: that the facilities involved in Job 
6 will enable Manufacturers to pump 
10,500 Mcf of gas per day at a delivery 
pressure of 200 pounds at Coatesville, 
Pennsylvania, in 1948, for redelivery to 
Home at Port Jervis. New York; and fol¬ 
lowing 1948, the facilities will be used to 
increase the pressure of the gas Manu¬ 
facturers proposes to send westward 
from Coatesville; that the facilities pro¬ 
posed in Job 7 will connect a 20-inch 
pipe line of Manufacturers with its 16- 
inch pipe line near Groveton, Pennsyl¬ 
vania, and will allow Manufacturers to 
serve United Natural Gas Company with 
Big Inch gas, and will enable Manu¬ 
facturers to operate its 20-inch pipe line 
(No. 1,570) from the West Virginia 
State line to Ell wood City, Pennsylvania, 
as a high pressure line, required to 
help meet increased demands in the 
Beaver Valley area, pending the installa¬ 
tion of 22 miles of 20-inch pipe line au¬ 
thorized in Docket No. G-737; that the 
facilities proposed in Job 8 will increase 
the pressure in Manufacturers’ 12-inch 
pipe line No. 135 to allow more coke oven 
gas to be pumped from Manufacturers* 
Neville Island Compressor Station into 
Manufacturers* general transmission 
system at the Hickory Mixing Station; 
that the facilities proposed in Jobs 9- 
16, inclusive, are necessary to increase 
the storage capacity of the Brinker Stor¬ 
age field from 1,160.000 Mcf, as of Feb¬ 
ruary 1, 1947, to 6,095,000 Mcf as of 
February 1,1951; that the daily delivera- 
bility of this storage field is expected to 
increase from 3,300 Mcf, as of February 
1, 1947, to 7,700 Mcf, as of February 1, 
1948. and to 24,200 Mcf, as of February 
1, 1951; the Brinker Compressor Station 
is proposed to be relocated two miles east 
of the present station because the water 
supply at the present location is not 
sufficient to supply the proposed larger 
station; that the purchase of the pipe 
line in Job 17 is proposed to enable Man¬ 
ufacturers to transport natural gas to 
Brinker Storage field from its Elwood 
City Compressor Station, and from the 
# storage field to the Beaver Valley area, 
and that the line is no longer of any 
value to the seller, Natural Gas Com¬ 
pany, (Natural Gas Company seeks per¬ 
mission to make this sale in Job 33), due 
to depleting supplies of local gas: that 
because of the sale of the facilities in 
Job 17, Manufacturers will sell to Na¬ 
tural Gas Company the gas requirements 
to serve New Waterford, Ohio, requiring 
the construction of the proposed facili¬ 
ties in Job 18; that the proposed facili¬ 
ties in Job 19-27, inclusive, are necessary 
to increase the storage capacity of the 
Majorsville Storage Field from 5,854,000 
Mcf, as of February 1, 1947, to 14,144,000 
Mcf, as of February 1, 1951, and the 
daily deliver ability from the storage field 


is expected to increase from 8,800 Mcf in 
1947 to 24,000 Mcf in 1948 and to 57.000 
Mcf in 1951, and in addition the pur¬ 
chase of the 7,300 feet of pipe line from 
United Fuel Gas Company (Job 20) will 
eliminate a rental charge for the use of 
that line; that the changes proposed in 
Jobs 28 and 29 are in the interest of pro¬ 
viding proper size equipment for the 
economic operation of the Cross Creek 
Compressor Station, and will allow the 
300 H. P. engine to be transferred to the 
Majorsville Compressor Station; that the 
facilities proposed in Jobs 30 and 31 will 
enable Manufacturers to sell and deliver 
gas to Cumberland to meet the latter’s 
increased requirements in Mount Savage, 
Maryland; that the facilities and opera¬ 
tions proposed in Job 32 will enable Na¬ 
tural Gas Company to deliver 5.000 Mcf 
of gas daily to Manufacturers for stor¬ 
age in the Brinker Storage field in the 
summertime and for redelivery of gas 
from the storage field to Natural Gas 
Company in the wintertime. 

Applicants estimate the net total over¬ 
all cost of the proposed facilities is 
$6,762,691. Cumberland and Natural Gas 
Company will finance the construction 
proposed by them ($29,450* and $32,525, 
respectively) from their own funds. 
Manufacturers and Home will borrow 
their total over-all capital costs <$6,503,- 
751 and $196,965, respectively) from the 
Columbia Gas & Electric Corporation. 
The facilities to be purchased from 
United Fuel Gas Company and Natural 
Gas Company will be purchased at orig¬ 
inal cost less a calculated depreciation. 
United Fuel Gas Company has joined In 
the instant application to the extent 
necessary to secure Commission approval 
for the sale to Manufacturers of the 7,300 
feet of 16-inch line hereinbefore referred 
to. 

• Applicants state that the proposed 
construction, acquisition and changes 
are for the purpose of serving existing 
customers of the Applicants and are not 
extensions of facilities into new markets 
not heretofore served by Applicants. 
Applicants recite that the requirements 
of the Applicants and their associated 
companies of the Pittsburgh group on a 
winter peak day in 1948 are estimated 
to be 393,000 Mcf, of which 351,000 Mcf 
are requirements of the Pittsburgh di¬ 
vision and 42.000 Mcf are requirements 
of the Binghampton division; and the 
estimated requirements of the Applicants 
and their associated companies of the 
Pittsburgh group on a winter peak day 
in 1951 total 445,000 Mcf, of which 
393,000 Mcf are requirements of the 
Pittsburgh division and 52,000 Mcf are 
requirements of the Binghampton divi¬ 
sion. 

Any interested State Commission is 
requested to notify the Federal Power 
Commission whether the application 
should be considered under the coopera¬ 
tive provisions of Rule 37 of the Com¬ 
mission’s rules of practice and procedure 
and, if so, to advise the Federal Power 
Commission as to the nature of its in¬ 
terest in the matter and whether it de¬ 
sires a conference, the creation of a 


board, or a Joint or concurrent hearing, 
together with the reasons for such re¬ 
quest. 

The application of Home Gas Com-, 
pany. The Manufacturers Light and 
Heat Company, Cumberland and Alle¬ 
gheny Gas Company, and Natural Gas 
Company of West Virginia is on file with 
the Commission and is open to public 
inspection. Any person desiring to be 
heard or to make any protest with refer¬ 
ence to the application shall file with the 
Federal Power Commission, Washing¬ 
ton 25, D* C., not later than fifteen days 
from the date of publication of this no¬ 
tice in the Federal Recister, a petition 
to intervene or protest. Such petition 
or protest shall conform to the require¬ 
ments of the rules of practice and pro¬ 
cedure (effective September 11, 1946,) 
and shall set out clearly and concisely 
the facts from which the nature of the 
petitioner or protestant’s alleged right 
or interest can be determined. Petitions 
for intervention shall state fully and 
completely the grounds of the proposed 
intervention and the contentions of the 
petitioner in the proceeding, so as to 
advise the parties and the Commission 
as to the issues of fact or law to be raised 
or controverted, by admitting, denying, 
or explaining, specifically and in detail, 
each material allegation of fact or law 
asserted with respect to the applica¬ 
tion. 

[seal! Leon M. Fuquay, 

Secretary. 

IF. R. Doc. 47-1674; Filed, Feb. 20, 1947; 

8:46 a. m.J 


[Project No. 19651 

South Carolina Electric & Gas Co. 

NOTICE OF APPLICATION FOR PRELIMINARY 
PERMIT 

Public notice is hereby given, pursuant 
to the provisions of the Federal Power 
Act (16 U. S. C. 791-825D, that South 
Carolina Electric & Gas Company, of Co¬ 
lumbia, South Carolina, has made appli¬ 
cation for preliminary permit for pro¬ 
posed major Project No. 1965 on the Sa¬ 
luda River, in Richland and Lexington 
Counties, South Carolina, consisting of a 
concrete dam with gated spillway and a 
concrete powerhouse with installed ca¬ 
pacity of approximately 26,810 horse¬ 
power to be located about 1 mile above 
the mouth of the river and to develop as 
much as practical of the fall in the river 
below Lake Murray (Project No. 516). 
The power is to be transmitted 1.5 miles 
to a large substation of the applicant. 

Any protest against the approval of 
this application or request for hearing 
thereon, with the reasons for such pro¬ 
test or request and the name and address 
of. the party or parties so protesting or 
requesting, should be submitted before 
March 27, 1947, to the Federal Power 
Commission, at Washington, D. C. 

[seal] Leon M. Fuquay, 

Secretary. 

[F. R. Doc. 47-1671; Filed. Feb. 20, 1947; 

8:45 a. in.] 








